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Wheeling Sanitary Can 


Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 
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JOS. M. ZOLLER & CO., INC. : 
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BOXES, PACKERS’ supPLizs, BROKERS 


PHONES: 205-206-207 Phoenix Bidg. 
8. PAUL 1140 & 44% BALTIMORE, MD. 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 
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MADE BY THE 


JOHN MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws. on the upper spindles, coarse grind the fruit 
w tich passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 
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Sanitary Cans 


and Closing Machines 


First of All 


Heekin Cans 


Are Safe! 


sCanners need have no worry regarding 
the wisdom of using cans that are as time- 
tested as are Heekin’s. 


§From the standpoint of our twenty 
years of manufacturing experience 
andfrom the _ standpoint of tests to 
which these cans have been sub- 
jected, they are absolutely safe. 


Consider Also the Quality ot 
Metal Used 


The Heekin Can Co. 


Culvert, Sixth and New Streets, 


Cincinnati, Ohio 
“HEEKIN CAN SINCE 1901” 
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THE 1921 DIRECTORY OF CANNERS 
IS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by.canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 


the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


1739 H St.. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


WESTERN Weaste COMPANY: 29 SAGO | 


Labeli: ngon'Jin ~ ick Gum 


Ghies 
Dertrines 
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The Chisholm-Scott Company 
New String Bean Snipping Machine 


After several years experimenting we have 


developed a successful String Bean Snipping 
Machine. 


These machines will be in operation this 

season in Wisconsin, Michigan, NewYork 

and Maryland, and we shall be glad to have 

those interested for 1922, see them in actu- 
al operation. 


: Any information about the machines can be 
“had upon applibation to the main office of 

the Company at 7) East State Street, 
~ Coluubus, Ohio. 


For informatior, write the 


‘CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


ABELS 


A Good PRODUCT plus an 
attractive “GAMSE LABEL” 
on your Can—— 

properly 
spells “SUCCESS” 


We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
house in Baltimore and can save you 
MONEY on your Labels. = Write Us 


LITHOGRAPHERS 


ganse Bulting, BALTIMORE, MD. 
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Conspicuous Features of our 
New Double Seaming Equipment. 


Speed without Spill. 

Safety with Minimum Supervision. 
Seamer connected direct to Filler 
and driven as a Unit. 

Economy in Space---Absolutely no 
Conveyors required. 

Equipment especially desirable 

for Canneries handling Peas | 

and Corn. 


SOUTHERN CAN COMPANY 
Baltimore - - - - Maryland 


“Southern Service Stands the Strain.” 


16 LB. Cans 


YOU DO NOT EXPERIMENT WHEN MADE FROM BEST RAW MATERIALS 


UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 


=~ Eureka Soldering Flux i 


MAIN OFFICE CLEVELAND, OHIO 


FOR SALE AT FOLLOWING BRANCHES AND AGENCIES : 
New York Boston, Mass. Milwaukee, Wisc. 8. O. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
St Lats, Mo Philedalphis: Pa. Pike Company Tevente, Ons. Montecal. Que. 
Detroit, Mich, New Orleans, La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 


CAMBRIDGE, N. Y. 


thing in | _ Everywhere 


6060000000000" 
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LOWER YOUR OPERATING COSTS 


and increase your margin profits. 


This is being done by about 1575 Canneries whose Fire Insurance is carried 


under this cooperative plan. They are making an average yearly saving of 
$6.40 per thousand of Insurance carried. 


They have demonstrated by actual experience the absolute dependability of the 


protection under their policies, and the value and efficiency of the specialized service 
and expert insurance advice furnished. 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


issues policies backed by about twice the amount of available cash .assets per million 
of Insurante, of the average insurance companies. With these ample funds on hand, 


and with no outside interests to protect, these Canners are assured of prompt adjust- 
ments of every fire loss. 


Under present conditions, no Canner of good standing can afford to assume even a 
part of this risk of fire loss, and jeopardize his business future, when this economical 
form of allied protection is available. Check your values and place your Insurance 


where you can obtain about 409% more protection for the same cost. 


Lansing B. Warner, Incorporated 


104 So. Michigan Avenue 


Officially endorsed by National Canners Association 


Chicago, Illinois 


a 


oo 


6 7 

4 

WRITE 


THE CANNING TRADE. 


RE NNEB URG’S 


| Improved Process Steel Kettle 
i} Equipped with all the latest im- 
provements. Strongly and ac- 
_— curately made. Has been used for 
years with perfect satisfaction. 
Embry j 
\ : PROCESS 


When it comes to get-there-ness, all Embry : = 
-4-One Boxes are good actors. 


It makes no difference whether you pack them 
with toys, tools or test-tubes—practically any- 
thing that can be moved at all can be shipped 
more safely and surely in these sturdy, pilfer- 
proof containers. 


Edw. Renneburg 
& Sons Company 


‘ OFFICE: 
Because, with their scientific, wire- bound 2638 Besten Street 
construction, they’re tough enough to buffet WORKS: 


all kinds of hard treatment. Atlantic Wharf, Bosten Street and 


Lakewood Avenue 
BALTIMORE MD 


Now another thing. Economy in the ship- 
ping department is just as important as econo- 
my in production. 


| There’s not a particle of waste weight when 

your goods are packed in Embry -4-Ones.. 

| That’s why they save on the cost of freight 
and expressage. 


And because of their ease of setting up, they 
save time and labor. Knocked down, they 
save floor space. All this in addition to the 
prevention of loss and damage of goods and the 
assurance of satisfied customers. 


PACKERS and_ 


UFACTURER® 


We make them to meet exact requirements. 


Tell us yours. Embry Box Company, In- 
corporated, Louisville, Ky. : 


EMISRY 
-4-ONE 
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Good Work 
Good Looks 
in All U. S. Labels 


Into all U. S. labels go skill, care 
and fine design. They are made to 
help sell good products and they do — 
because they attract the eye and give 
complete identification. This is Color 
Printing Headquarters and the home 
of first rate labels. 


Thousands of food producing con- 
cerns come to us because they know 
our work to be uniform in quality and 
properly priced. Large orders or small 
ones are always welcome. Every piece 
of work gets full measure of attention. 
Come here for quality in color print- 
ing of all kinds. 


We invent trade-names and design 
trade-marks. And we search titles of 
old ones. Our trade-mark bureau con- 
tains 730,000 trade-marks registered 
and unregistered. Without charge, 
our customers may quickly ascertain 
whether or not any contemplated de- 
vice can be registered, at a saving of 
time and money, and often avoiding 
troublesome and costly litigation. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 


Chicago, Ill., July 14, 1921. 


CROP REPORT No. 3 


TO OUR CANNER FRIENDS: 


Crop reports now coming in from 
our field inspectors and travelers 
show disappointing conditionS on 
Peas—some returns as low as five 
bags to the acre and different sec- 
tions very uneven in yield; other 
seed crops also suffering from the 
extreme heat and dry weather. 

Canners who are particular and 
want to plant good Wisconsin Peas 
should keep in mind that the total 
plantings of Seed Peas of canners’ 
varieties was very limited and the 
crop will be short. 

We are headquarters for choice, 


carefully rogued WISCONSIN 


GROWN SEED PEAS. Write us 


whenever you are interested inany 
kind of seed. We will be glad to 
quote you prices or give you the 
benefit of any information we have 
at any time. Let us hear from you 
frequently. LEONARD’S SEEDS 
make a better pack. 


LEONARD SEED CO. 


Chicago Ill. 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CH1caco. DETROIT, MICH. OMAHA, NEB. 
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Max Ams Double Seamers 


IF THE 


“Seal of Inspection’”’ 


Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 
101 Park Avenue New York City 


tn line are CHARLES M. AMS, President Chicago Office 
20 E. Jackson Boulevard 
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SIMPSON & DOELLER CO., y = 
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ATLANTIC 


ATLANTIC CAN 
JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 
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The Book You Need! WEEKLY REVIEW | 


Jhe Public Inclined to Blame Canner for Advancing Prices—A 
Fine Summary of the Conditions in Corn—Market 
Prices Show Weakness on Account of Canning 
Season—The Pea Pack of 1921. 


The interesting thing in relation to the present market con- 
dition of all canneds foods, is the apparent objection of the con- 
suming public to the way in which the canners have cleaned up 
their industry, gotten through their readjustment time, and have 
their busines in splendid shape, not only for the year 1922, to 
come, but even at present, during the remainder of 1921. The 
public seems to think that the canners, as an industry, have 
deliberately advanced prices on the goods merely to gouge the 
public. There is a reason for the public belief of this kind, and 
that is, that despite the far below cost prices at which the can- 
ners have been compelled to sell their goods during the past 
two years, the public has benefited not at all. It is hard to make 
the public realize that the canners have been selling their goods 
for much less than they cost to produce; that the canners have 
lost, in the past two years, so heavily that the very existence of 
their industry was seriously threatened. If they understood this 
they would know why the canners lay off this season and refused 
to pile up goods on a market already overstocked. They would 
have understood this clearly if the retailers had ever reduced the 
goods in proportion to the wholesale selling prices, but even 
today prices on canned foods in the average retail store show no 
indication of the low prices at which the canners, as the pro- 
ducers, first sold them The public has placed the blame in the 
wrong quarter, an] any kind of a sensible investigation on the 
part of the daily press would disclose this truth. Is it important 
to the canned foods market that the consuming public think 
rightly as regards canned foods and the canners? We think it 
is one of the most important happenings in relation to the 
market, and that the industry will do well to carefully inform the 
public as to the true state of affairs. This must be done and 


every canner should do his share. 


Every factory in the business should have a copy of We have had handed us a most interesting report on the 
this importanttbook of formulae—as a prevention against corn situation as compiled by the Corn Canners Open Price Asso- 
loss. ciation, under date of August 26th, and it reads: 

PRICE $5.00 PER COPY Urbana, Ohio, August 26, 1921. 


On the 18th inst., I mailed a questionnaire to 220 
in the United States, being all of the corn 
Published by corn canners In : 
that were either operating or held spot stocks 
THE CANNING TRADE P P ? 


except two who refuse to co-operate. I have received 


replies from 180, and beg to submit you this most inter- 


. 
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esting and encouraging report, that brings you the truth 
from the canners themselves. 

1st. “Spot Stocks 1920 Pack—The total spot stocks, 
in the hands of 180 canners reporting, 1,344,055 cases. 
Estimated in the hands of those not reporting, based on 
previous reports after deducting less than the average 
sales of those who did report, 232,627 cases. Total spot 
stocks, 1,576,682 cases. Canners not co-operating do not 
hold 200,000 cases. The total spot stocks in the canners 
hands at this date are less than 1,750,000 cases. 

2nd. Crop Averages, New Pack, Ete.—Ohio: 31 
canners reporting. 25 operating, reporting 50 to 120 
per cent normal yield per acre. Average yield per acre 
25 canners 73 per cent. Packing commenced August 1st 
to August 22nd. 

Indiana—12 canners reporting, 10 operating, report 
60 to 100 per cent normal yield per acre, average yield 
per acre 10 canners 77 per cent. Packing commenced 
August 11th to August 18th. 

Illinois—11 canners reporting, 10 operating, report 
75 to 150 per cent normal yield per acre, average yield 
per acre 10 Illinois canners 91% per cent. Packing 
commenced July 29th to August 29th. 

Iowa and Nebraska—33 canners reporting, 19 oper- 
ating, report 70 to 180% normal yield per acre. Average 
yield per acre 19 canners 101 per cent. Packing com- 
menced August 6th to August 30th. 

Wisconsin—24 canners reporting, 16 operating, re- 
port 50 to 100 per cent normal yield per acre. Average 
yield per acre 16 canners 82% per cent. Packing com- 
menced August 3d to August 29th. 


Minnesota—11 canners reporting, all operating, re- 
port 40 to 120 per cent normal yield per acre; average 
yield per acre 11 canners 80 per cent. Packing com- 
menced August 1st to August 15th. 

Maryland and Delaware—20 canners reporting, 18 
operating. Report 25 to 110 per cent normal yield per 
acre; average yield per acre 18 canners 77 per cent. 
Packing commenced August 10th to August 26th. 


New York and Pennsylvania—14 canners reporting. 
Thirteen operating, report 60 to 110 per cent normal 
yield per acre; average yield per acre 13 canners 83 
—— Packing commenced August 10th to August 
26th. 


Maine and Scattering States—12 canners reporting, 
all operating, report 60 to 110 per cent normal yield 
per acre; average yield per acre 12 canners 90% per 
cent. Packing commenced July 28th to September 1st. 

The average production per acre as reported by the 
canners from all states is a fraction under 84 per cent. 
The total acreage planted is less than 110,000. An aver- 
age production would be 6,000,000 cases. An 84 per cent 
production will yield not to exceed 5,000,000 cases, which 
added to the present spot stocks make available to the 
market less than 7,000,000 cases, which is under a nor- 
mal 8 months’ supply. A condition most favorable to 
the canner, and one that many canners believe should 
not be abused with unreasonable high prices; on the 
other hand, it should place the packer in a position not 
to be fooled by the unscrupulous broker and jobber. 

A number of canners of the highest class, who know 
their cost to the fraction cf a cent. have reported to me 
that costs for the 1921 pack will run from $1.00 to $1.10 


per age some higher whose packs run more to fancy 
stocks. 


The pack of corn this season will, unquestionably, be larger, 
in proportion, than the pack of tomatoes, so that in considering 
the above, which comes with all the ear marks of authenticity, 
one might say “ditto” as regards the packing and possible out- 
put oftomatoes If the pack of tomatoes equals this predicted 
pack of corn it will be about all that anyone today expects. 

In relation to corn the market prices have sagged off this 
week, as our market pages will show. This always happens 
when the active canning season is on, and is therefore not to 
be wondered at. That the reductions are only temporary, dur- 
ing this active canning time, all who know and understand the 
canned foods market feel assured. If the buyers wait for fur- 
ther reductions later on, they will find themselves caught. 

: The same canning conditions have caused a slight reduction 
in the quoted prices of canned tomatoes this week. It means 
nothing else than a slight easing off and not any weakness. The 
buyers are not as anxious as they have been, at least they are 
making a good showing to that effect, but from the fact that 
they are selling their stocks down to bare floors, and the retailers 


continue to ask for more, makes it seem certain that their lack 
of interest is more apparent than real. They will be back and 
anxious to secure all the goods they can get hold of, but the 
canners are not any more anxious to sell than are the jobbers 
to buy. Until the canners can see just where they are, as to 
the amount of goods they will get, they do not care to part with 
the goods. The small acreages generally are bringing the can- 
ning operations to a close early. The season must be a short 
ene on account of lack of material and the canners are therefore 
_ to wait until they can see definitely just what they have to 
sell. 

The statistics of the 1921 pea packs have just been an- 
nounced, and are published in this issue. They show 8,207,000 
cases, the lightest output since 1916, and about 20 per cent below 
a general average of the past few years. At that the figures 
are larger than many expected. It is said pea stocks are cleaned 
down to a very low ebb, and that a hunt for good cheap peas 
meets with no success. 

Aside from these few changes the market shows little or 
no variation, but the steady flow of buying keeps up, without, 
however, any urgency This is due, as we have said, both to the 
desire on the part of the buyers to hide any eagerness to own 
the goods, and on the other hand a lack of desire to sell, on the 
part of the canners, until they know what they have to sell. 
This condition will exist for a few weeks, or until canning is over 
in the two great staples of corn and tomatoes. This month will, 
in all probability, see the end of both of these operations. 

The daily papers heralded the return of the oyster to the 
menus of the country, because of the coming of September, one 
of the months with the “r’s”, when oysters are supposed to be 
edible. According to the calendar this is strictly true, but no 
one familiar with oysters would give them a thought while the 
thermometer hovers around 100 in the shade as it has done in 
and around the Chesapeake Bay regions for the past week and 
more. But they may receive more attention from the canners 
than usual, this season, because of the scarcity of other can- 
ning articles. There is no fall fruit for the canners, few or no 
apples, and after sweet potatoes are disposed of, then oysters 
may come upon the boards. 

We have been having too much hot weather and not enough 
rains to help the maturity of crops to their utmost. Unless 
good rains and cooler weather ensue the reduced yields will be 
even further reduced and that would be unfortunate. 


NEW YORK MARKET 


‘Canners Holding Off the Market—Spot Stocks Cleaning Up 


Rapidly—Fish Stocks Eagerly Sought—Varying Re- 
ports as to Yields and Packs Puzzle the Buy- 
ers—Tomatoes Remain Firm—Corn Gains 
Strength—Pea Scarcity Developing— 

Fruits Wanted—Picked Up 
in Passing. 

New York, September 2, 1921. 

The Situation—There has been a big change in this market 
during the past week. Packers seem to be inclined to hold off 
or hold back on future quotations. In some lines it can be under- 
stood why this is, to wit, between crops. The slowness on quo- 
tations is mainly due to the inability to estimate the acreage. 
Other lines remain fairly firm. Reports are circulating regard- 
ing some of the varieties of canned food. Some of these reports 
can be verified and have, so there seems to be a quietus put on 
these sales. 

Spot stock in many kinds of fruits and vegetables, along 
with fish, are being cleaned up pretty close. In many instances 
they are entirely cleaned up. Some inquiries are being received 
very day and there is a great deal of hurrying around to find 
where the stocks are coming from. Very often they are not to 
be had. 

The conditions on the Coast do not seem to be much better. 
All centers have experienced more or less of an inactivity dur- 
ing the past week. Seems it had to be and nothing else would 
fit in, so it just happened. 

Some of the canned fish lines are entirely or very nearly 
cleaned out. The white tuna meat in wanted size tins is not to 


be had. Reports are coming in regarding some of the August 
These reports very 


catches which are at times discouraging. 
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often have to be taken a little to the side, as there might be a 

‘grain of propaganda in them, so they can get a better price. 
Such reports would tend to get holders to hold their stock in 
hopes such might be the case and then higher prices would come 
along in line. 


Up state reports regarding tomatoes are more or less bad. 
Some rumors are fifty per cent of normal, others a little more, 
while the next to be heard would be even less. What is a jobber 
to do? No one knows the extent of the whole, only the man in 
the field, and not discounting his word, or insinuating he does 
not know his business,:the one on this end is at sea, with first 
one report and then another to work on. The true state of af- 
fairs will be known before long and there will be a good market 
awaiting the word. 


The market as a whole has adapted an attitude of quiet, only 
« few lines having shown any disposition to look alive or have a 
movement. This week of quiet will give everyone an opportu- 
nity to get ready for fall business, which, in a way, can be used 
to good advantage. Prices as a whole remain firm and steady. 
What they will be when the rumors circulating are confirmed is 
quite another story. 


Canned Fish—Reports regarding August catches are cir- 
culating through this market. They are not over encouraging 
to say the least. These are reports and they can be almost any- 
thing. Everyone connected with this branch are hoping some 
are without foundation. Spot stocks are cleaning up well, leav- 
ing little to be had at times. Prices remain quite firm, despite 
this fact. Withdrawals seem to be the order of the day. This 
method of relieving oneself has been practiced some this week. 


Sardines—Sardines are commanding some, in fact, quite 
some, attention in this market, particularly the 1920 spot stock 
class. There has been quite a few orders change hands of late. 
Some feel there will be a rise in price on this commodity, due 
to the increasing scarcity and the poor catch so far this year. 
Some of those on the inside track consider this as a very serious 
condition as existing in Maine. As a consequence of the poor 
Maine catch, prices are rising and the 1921 pack is commanding 
high prices, with an ever-increasing demand. The demand is 
characterized as the largest in the last three years. 


Salmon—The demand for this fish has not relinquished its 
hold on the market. The whole attitude is toward a firm and 
steady demand, at least for a while. Inquiries are quite numer- 
ous and they are followed by orders, so things have the appear- 
ence of really going forward. Practically no variation in price 
is to be noted, although there may be some on the inside. 


Tuna Fish—This fish is scarce on the spot market. The 
Coast reports a small catch. Blue fin and white meat are very 
scarce. Inquiries are very numerous for blue fin, but they can- 
not be confirmed at present. With the catch light, prices are 
beginning to go upward and the light catch is not aiding to 
keep it down at its former level. There has not been a notice- 
able change in price on this market as yet, but it is looked for 
at almost any time. Some packers are featuring a withdrawal 
game, and they have been frequent of late. 


Shrimp—tThere have several inquiries of late regarding this 
canned food, and in some cases, they have been followed by sales. 
While not in the abnormal sale class, there has been a move- 
ment seen. Export inquiries are also being received and in some 
cases are followed by sales. No. 1s are quoted at $1.90a2.00 per 
dozen, while 142s change hands for $3.90a4.00 per dozen. Quite 
a little movement has been noted at these prices. 

Crab Meat—Very little interest is displayed for this class 
of fish. Some sales are reported in the extra fancy 1s at 30c. 
Only ~- Japanese 1919 pack is to be had on this market at 
present, 


Oysters—A little interest has been shown of late in this 
canned food line. There seems to be plenty of stock to care for 
almost any demand that may arise at present. Most of the 
sales noted are in the 3-oz. cans and they are quoted at $1.35 
f. 0. b. factory. Some sales in the other sizes are seen, but they 
are few and far between. 


_ Tomatoes-—A slight slackening. has been noticed throughout 
this market generally. The quiet period seems to have its origin 
with the packers. Some shippers are holding up quotations and 
withdrawing what they have already quoted, due in a large way 
to the season of between crops. Some movement has been no- 
ticed but jobbers are somewhat backward and hold off as long as 
is possible. There are some Maryland 2s available, moving for 
$1.00. Taking | the whole market generally, it is to a large 
extent very quiet. In comparing the old prices with the new, 
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there is but a slight difference and more generally they appear 
equal. Some export inquiries are flowing into the market. There 
are reports circulating regarding the scarcity of canned foods, 
and it is more particularly noticeable since Europe came into the 
field and bought everything she could lay her hands on. They 
really have to seek somewhere, as they are having worries of 
their own within their own borders. There are some reports 
from other centers, more particularly from the central part of 
the country, regarding the heavy buying that is taking place with 
a very firm price holding out. Then, to offset these reports 
comes rumors of how tomato packing is progressing very slowly 
und how small all the runs are. Along with this also comes the 
confirmation of how poor the early crops were, both in quality 
and quantity. Prices run about as formerly quoted, little or no 
variation being’ noted. Probably a few cents one way or the 
other, but constantly staying around the former mark. 


Corn—The prices on this tinned product remain quite firm. 
Sales are noted where formerly there were none. More in- 
quiries are being received than in the past and immediately 
are followed by a movement. It is reported the packers are 
already canning Maine corn. This, if true, brings this work up 
ten days earlier than normal, which, in itself, is a great deal to 
consider. Some are reporting only forty per cent. normal crop, 
which would make selection very necessary. Southern corn is 
not among those with an estimate floating around. Due to the 
extreme hot weather the crop experienced in the first part of the 
planting, a short crop is to be expected. Some-centers are re- 
porting good business, but the outlook is not over promising. 
Everywhere packers are geting busy and are reporting better 
yields than at first anticipated. Most crops are of good quality 
and are requiring careful selection and lots of corn is being 
wasted or thrown away. The prices remain quite steady in this 
market. State standards are quoted at $1.15 f. o. b. factory, 
while state fancys move at $1.25a1.35. Western standard 
changes hands at 902. Little or no variation is noted, as com- 
pared with the prices of last week. 


Peas—This product is conspicuous by its being so scarce. 
To cover one’s self after an inquiry is quite impossible. Peas 
are practically unobtainable. New pack pea stocks are fast 
dwindling. Spot stocks are cleaning up fast with little or no 
stock in canners’ hands. Prices on these fast disappearing 
stocks remain quite firm, but there is no telling when they will 
skyrocket to a higher level. Maryland early June are quoted at 
$1.05. Western and state standard No. 4 move forward for 
$1.10, while No. 5s change hands for $1.00. 


Asparagus—This market is quite dull and inactive. The 
jobbers are inclined to hold back and wait on further develop- 
ments. Packers have rather encouraged this attitude and are 
themselves holding back. Movement has not entirely ceased, but 
only a few sales are noted. Mostly the day to day requirement 
and an occasional replacement order is noticed. Prices do not 
vary to any extent to speak of. 


Squash—Reports are circulating regarding the short 1921 
pack. Most of the local brokers are of the same opinion and are 
governing themselves accordingly. No. 3s move forward at 
$1.35, while Jersey 10s change owners at $4.00. 


“String Beans—Little or no call is heard for the Southern 
veriety. Only a few inquiries are to be seen. Jobbers are hold- 
ing off and only a few offerings are occasionally to be seen. 
Southern No. 3s are quoted at $1.75; 10s, $4.50, and No. 2 cuts 
at $1.00. State 1s are $3.25, No. 4s $1.80 and state cuts $1.35. 

Pumpkin—Not much call is noted for this product. Some, 
it is true, is existing, but the movement mostly noted is for 
replacement. Short packs are being reported, but it is a little 
early, some think, to make any kind of a prediction. Few 
brokers are pushing this vegetable, preferring to let it take its 
own course, at least, for the present. Fancy pumpkin in No. 3s 
are quoted at $1.35, while 10s bring $4.00. 


Spinach—The market as a whole in this vegetable is more 
or less quiet. Brokers are adapting the attitude of the packers, 
preferring to wait to see what the future holds. No variation is 
noted in price, the market price holding quite firm at former 
quotations. 


Canned Fruits—Most of this line is reporting scarcity with 
the market as a whole leaning toward a betterment with the 
new packs arriving. The exchange rate is upsetting the possi- 
bilities of the anticipated export demand. Most packers have 
and seem to be packing only for actual and immediate orders. 
Prices are remaining quite firm and only a very few lines are 
complete, taking item for item. 
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Peaches—Some withdrawals are noted, but they do not 
totally feature the market. Some orders are being placed, but 
they appear mostly for replacement. There are reports circu- 
lating regarding the cleaning-up of stocks, and in many in- 
stances these are confirmed. Prices remain quite firm and are 
steady at former levels. 


Pears—Withdrawals are a feature in this market. Spot 
stocks are reported as being cleaned up. Packers are reporting 
this fruit as becoming very scarce, and when an order or a call 
is received, it is very hard to tell just where the supply is coming 
from. Despite the fact of diminishing stocks, prices are quite 
steady at former quotations. 


Apricots—-Some calls are heard, but the spot market is about 
cleaned out. Quotations remain about as formerly, with no great 
variation noted. Some report scarcity, both in this market and 
on the Coast. The jobbers here see nothing but replacement or- 
ders, as a feature of the movements that do exist. The only size 
wantd is the 2% standard, and these are quoted at $2.15. The 
other prices remain quite firm and steady. 


Cherries—-The entire market tone is very firm for this fruit. 
Some sales are reported and movements seen, but they seem to 
be more for the replenishing of existing shelf stock. Some brok- 
ers report a scarcity, while others seem to have sufficient to care 
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for their immediate needs. 
at $2.85a2.95, and choice 244s are $3.25a3.50, with quite a few 
offerings noted. 


Pineapple—There is quite a demand for this fruit, particu- 
larly in the crushed line. Many inquiries are heard and some 
sales are noted for the sliced variety. Chain store buyers are in 
the market looking after their needs and are taking offerings as 
they present themselves. As long as the weather stays warm, 
the demand will remain steady and firm. Hawaiian sliced in 
extra 2s are quoted at $2.40a2.50, while 2s turn at $2.90. 


Apples—Some demand has been felt for gallons. Numerous 
inquiries are coming in which would tend to indicate an active 
period ahead. Occasionally reports are heard of a shortage, but 
they are not as numerous as formerly. Many buyers are in the 
market looking for a possible supply for the winter. Most of the 
offerings range between $5.85 and $6.00 for Maine No. 40s, with 
state 10s quoted at $6.25.. There are few or none at all of Penn- 
sylvania 10s on this market. In most cases brokers will no- 
even quote. 


Blueberries—A few offerings are noted and occasionally 2 
broker seems a little ahead and pushes out, but the market in 
general is very quiet. Prices range between $2.25 and $2.50 for 
Maine 2s, with Maine 10s being variously quoted’at $12.50a13.00. 


PICKED UP 


According to the opinion of the Ohio Conserving Company, 
Toledo, sales of canned foods have been stimulated by the scar- 
city of farm products. They are preparing to operate their 
factory on a night shift and thus have it in operation 24 hours 
a day. 


According to a dispatch from Portland, Ore., the Brawn anil 
Wiilard factories are running in good shape most of the time. 
The Brawn factory in South Portland has started its first run 
for the season and in Eastport four of the factories have opened 
and more are expected to open later. The disnatch also states 
that sardine herring are beginning to show up in good numbers. 

According to the reports of several local brokers, Japanese 
crab meat will not reach a normal supply this year. Various 
packers in Saghalien have formed a combination under the name 
of the Saghalien United Industrial Corporation and will operate 
together under improved methods of fishing and packing. 


California canners are reported as standing firm on present 
prices and have booked heavily accordingly. The majority will 
have little surplus to offer the spot buyers. 


Canned fruits have not been so scarce since Europe came 
into the market, as a result of the war, and bought everything 
she could lay her hands on. 


IN PASSING 


The 1921-22 season of vailable tuna will be less than 200,000 
cases, as compared with 850,000 cases for last season. 

According to Government reports, the apple crop in the 
eastern states will be a failure and the result will be, that the 
buyers will be dependent upon the northwest for their require- 
ments. The northwest canners are only canning what they have 
actually orders for. When apples are available for canning, 
there will be no surplus whatever packed, only orders in hand 
being filled. 

According to reports from the central part of the country, 
tomato packing is progressing extremely slow and only very 
small runs are being made. The early crop was light and of 
poor quality, but the packers are looking for better runs in the 
near future. At the best, however, the tomato pack will be ex- 
tremely small. The market is aétive and it is very hard to place 
orders. The corn packers are busy and most of them are get- 
ting a little better yield than was at first anticipated. The 
quality is considered excellent, but is requiring very careful se- 
lection and lots of corn is being wasted. 

A number of jobbers are planning to close Friday night and 
are not to reopen until Tuesday or Wednesday, so as to take 
advantage of the three or four days holiday. 

HUDSON. 


CHICAGO MARKET 


The Carry-Over of Corn—Indicated Pack Promises Steady Mar- 
ket Price—Jobbers and Retailers Sold Out of Corn— 
Tomato Prices High—A Search for Cheap Peas 
Finds None—Keep the Brokers Posted. 


. Chicago, September 2, 1921. 

About a month or more ago I wrote in this column about the 
market outlook for canned corn. I stated that if only five mil- 
lion (5,000,000) cases were produced in 1921 that the price woul:| 
stand firmly at one dollar per dozen f. o. b. cannery or higher, 
but that if ten million cases were produced canned corn would 
sell at 50 cents per dozen before January 1, 1922. 

_Reliable statistics gathered from 180 operating corn can- 
neries, about all that are operating in the United States, and 
from a number of others that are not operating, but that have on 
hand some 1920 pack of corn, reliably show that the carry-ove” 
owned by canners is not more than one and three-quarter mil- 
lion cases; that one hundred and ten thousand cases have been 
planted in corn for canning purposes and that the condition of 
the crop August 1, 1921, was 84 per cent of normal, as compared 
with five years previous pack or output. 


The percentage of condition with the planted acreage, when 
figured against previous average acre production, gives an out- 
put of five million cases of canned corn for 1921, and the dollar 
or better price named by me for standard corn f. o. b. factory is 
going to stand. 


The total supply of canned corn is, when carry-over is 
added to output, only seven million cases, and the annual con- 
sumption is twelve million cases. Where are we going to get the 
other five million cases? You might say that a large surplus is 
in the hands of dealers There you would be mistaken, because 
jobbers have sold their stocks of canned corn down to the bare 
floors, and are now buying for immediate delivery in a small way 
of the 1920 surplus. Neither have retailers their usual quantity 
of canned corn in stock. These statistics referred to were care- 
fully gathered and compiled by the Secretary of the Ohio Can- 
ners Association for the canners and their information. 


They were not sent to me for publication, but I secured them 
and the statistics are so near my own estimate of the situation 
in canned corn that I am tempted to print them in order to prove 
that my estimate at the time was nearly correct. I believe that 
these figures of the Secretary of the Ohio Canners Association 
as to the output of canned corn for 1921, and the carry-over of 
the 1920 pack in first hands, are about correct. 


Canned Tomatoes—A telegram received in Chicago last 
Tuesday morning quoted standard twos tomatoes @ 97%, and 
standard threes tomatoes @ $1.37%%. These prices are free o~ 


board the cars at cannery in Maryland, the point of taking - 
rate of 65%c per hundred pounds I think, and about ten car- 


California 2% standards are quoted — 
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loads were sold altogether of the No. 2 size standard under pack- 
ers’ labels. 

Indiana will not be ready to ship 1921 canned tomatoes fo~ 
about one week. 

Canned Peas—An industrious search has been made for 
cheap peas all throughout Wisconsin by brokers holding orders 
but none are to be found I hear for less than $1.15 for some 
standard fours Alaskas and standard fives sweets, which are 
standard by designation and tolerance only. The best trade in 
peas today for real value is in three Alaskas f. o. b. cannery 
Wisconsin @ $1.20 per dozeri. Some can still be had at that 
price, but they are melting away from the lists of offerings very 
rapidly. 

P it is the general opinion among brokers that buyers are 
unusually hard to please or satisfy with qualities of canned foods 
this year. They have come to a point now when goods are get- 
ting scarce and they will have to buy and cannot afford to be 
so exceedingly and exactingly fastidious. - : 

This prediction has been made before, but its realizatio 
does not seem to have yet come to pass. 

Posting Brokers—Canners are generally very remiss about 
keeping their brokers posted. There are many notable excen- 
tions and some who are careful and vigilant in informing their 
brokers. Nearly all canners seem to either have stenographers 
or typewriting machines which they can operate, and have there- 
fore the facilities for writing letters, but are usually dilatory 
about answering correspondence and frequently slow about an- 
swering telegrams. A broker should receive from a cannc 
whom he represents a revised stock list at least once a week. 
Manifolding machines are very cheap and simple in opera- 
tion. You can buy a good one for ten dollars, fully equippe' 
and can thereby post fifty brokers almost as easily as one, ana 
with one writing on a typewriting machine. 

Actually, some canners seem to evade writing or posting a 
broker, as if they feared he might sell something for them, and 
they would never write to the broker except in reply to an in- 
quiry, and some of them do not acknowledge orders at all, but 
ship the goods without advising the brokers. The co-operation 
which canners give brokers is usually (not always) very poor. 
They would never send him a sample unless he urgently asked 
for it, and then reluctantly, unless the goods were sold subject 
to approval of samples. 

I have now in mind a canner for whom I sell some goods 
who will seldom write lette1s or answer telegrams and can seldom 
be found by the long’ distance telephone operator, he delays 
requests for samples sometimes a week on important deals, and, 
is altogether so exasperating that he keeps one constantly 
damning his race, creed and generation. There is another side 
to this matter, of ccurse, as canners are busy men and have but 
little time for letter writing. They are out in their plants or 
out in the fields and are attending to a multitude of things during 
canning season especially. They work hard and long hours 
znd cannot devote much time to office work. Yet they would 
move their goods faster and at better prices if they posted their 
brokers better and co-operated with them more loyally. 

Mercantile houses post all their salesmen, city and country, 
daily by letter, circulars and telegrams, cost book pages and 
printed matter, and keep right after them to inspire them to 
get the orders from buyers. They keep their men right up to 
date. When a broker does not get prompt co-operation from a 
canner he gets disgusted and discouraged and naturally sends 
what business he has elsewhere. If some canners would look 
into the infrequency and indifference existing in their own meth- 
ods of co-operating with their brokers they would quit complain- 
ing about poor service secured through them, and give them more 
co-operation. 


WRANGLER. 
As Brokers View the Market 


Wausau, Wis., Aug. 27, 1921. 
_Spot stocks of peas are constantly diminishing. Prices are 
easily maintained and packers throughout the State are well 
satisfied with the general outlook. The beet pack is just begin- 
uing with prospects for good quality, although light yield. Bean 
and corn packing have been in progress for some time and 
while the yield is exceedingly short, due to restricted acreage, 
the quality is fairly good. Ninety-five cent corn is an excellent 
pina today and you should interest your trade on this 

item. 
CRARY BROKERAGE COMPANY. 
Aberdeen, Md., August 31, 1921. 


Tomatoes—While the buying of tomatoes is not as active as 
it was during the first half of August, there is some business 
being booked every day, and the market is holding its own. If 
there is any easing off, it will only be temporary, as tomatoes 
are statistically in a strong position. The situation at present 
is rather peculiar. The Baltimore packers have been paying 
anywhere frm $1.00 to $1.15 per bushel for the raw stock, which 
makes the canned article cost mre than they can get on today’s 
market. The developments during the next two or three weeks 
will probably determine the course of the market, as by that time 
the bulk of the tomatoes will have been canned, and a more ac- 
curate line on the situation can be obtained. The market ranges 
about as follows: 1s, 60a62%2c; 9s, 85a874ec; 2s, $1.00a1.05; 
8s, $1.40a1.45; 10s, $4.75a5.00. 


Corn—There is no change in the corn market since our last 
advices. The packers are having a fair yield from the acreage 
planted, but the season is going to be short. 

Cc. W. BAKER & SONS. 


WHAT THE CROP REPORTS SHOW. 


Cambridge, Md., August 29, 1921—The tomato acreage in 
Maryland and in Delaware is not over 10 per cent of normal. 
Some fields already done for this season and plowed up. We 
expect our pack to be about 8 per cent of normal. Phillips Pack- 
ing Co. 


Ridgely, Md., August 29, 1921—Corn 40 per cent of normal 
acreage; normal crop. Tomatoes 20 per cent of normal acreage; 
normal crop per acre. Saulsbury Bros., Inc. 

Newark, N. Y., August 29, 1921—Our corn acreage 50 per 
cent of normal with prospect of a yield about 75 per cent of 
rormal. Edgett-Burnham Co. 


Newport, Tenn., August 29, 1921—Our pea pack, of course 
is completed, and the tomato and corn packs are just about over. 
The pea pack amounting to about 40 to 50 per cent of normal; 
the tomato pack to about 20 per cent of normal, and the corn 
pack to about 40 per cent of last year’s pack. Stokely Bros. & 
Co. 


Van Wert, Ohio, August 30, 1921—Our corn acreage only 
about one-third of 1920 acreage. Yield about 70 pér cent, so we 
figure a very small pack in this section. Tomatoes only about 
25 per cent of average acreage. Crop very poor, not enough to 
give any consideration. The Stoops Packing Co. 


Lebanon, Ohio, August 30, 1921 (Telegram)—This will be 
the heaviest week of the packing of corn in the Miami Valley, 
one of the largest packing centers of our country. Banner 
Packing Co., one of the largest, will finish this week, when usual- 
ly it runs to about the first of October. Practically all other can- 
ners will close net week. It is apparent crop will not be 30 
per cent of normal. A small acreage and dry weather tells the 
story. The Tom Corwin Canning Company. 


Elgin, Ill., August 27, 1921—Sweet corn about 60 per cent of 
normal acreage with 80 per cent normal condition in this vicinity, 
caused by too much dry weather and heat. Elgin Packing Co. 


Atlantic, Ia.. August 25, 1921—Our Atlantic plant not op- 
erating this year and consequently no acreage contracted for. 
Our Fremont, Nebr., plant operated; corn crop exceptionally 
good, Atlantic Canning Co. 


Dexter, Ia., August 23, 1921—We are not packing this sea- 
Dexter Farmer Canning Co, 


Humboldt, Tenn., August 30, 1921—Tomato acreage in this 
section for canning’ purposes not over 10 per cent of normal. 
Sweet potato acreage normal and fair prospect for yield. Hum- 
boldt Canning Co. 


son. 


THE TOMATO SITUATION. 
By The Optimist. 


From every tomato growing and canning section comes the 
same story of drastically curtailed acreage. Estimates of last 
year’s acreage in Indiana, for example, varied between thirty 
and forty thousand—according to who was making the guess. 
This year’s acreage is placed at from twelve to fifteen thousand. 
The condition of this section is typical of all others. 

And yet this contraction of acreage may not mean all that 
it would appear to. Investigation shows that practically every 


one of these twelve or fifteen thousand acres is adjacent to a 
plant that limits its activities to the production of canned toma- 


: 
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toes. Hardly an acre is to be devoted to puree or to other 
specialized tomato products. 

Nor is this condition true only of Indiana. It is more gen- 
erally true than at any time in the history of the industry. This 
means that practically all the tomatoes that are grown will be 
packed as canned tomatoes. So the reduction in the pack of 
canned tomatoes will be very far from:being in line with the 
reduction in acreage. 

Furthermore, this year will see a proportionate increase in 
the use of No. 2 cans. The housewife who used to buy a No. 3 
can will this year buy a No. 2 can and make it do. This will 
have the effect of stretching out the supply. 

These considerations temper our judgment when we listen 
tc the reiterated prophesies of a runaway market next winter. 
High priced canned vegetables, especially tomatoes, are beneficial 
to the consumption and sale of our products, but we cannot con- 
scientiously take the extreme bullish position on the canned to- 
mato market that many commentators seem to have assumed. 


PEA STATISTICS 1921 


National Canners Association. 
1739 H. Street N. W., Washington, D. C. 
August 31, 1921. 
To the Pea Canners of the United States: 
This publication gives the collection and compilation of the 
fourteenth annual statistical report of the canning of peas. 
Published by authority of the Executive Committee of the 
National Canners’ Association. 
FRANK E. GORRELL, 


Secretary. 
PEAS. 
1918 1919 1920 1921 

WISCONEIN 4,519,934 4,317,000 5,804,000 4,063,000 
2,000,104 1,040,000 2,381,000 1,382,000 
476,659 425,000 49,000 317,000 
454,229 381,000 271,000 182,000 
Maryland .......-.. 683,007 509,000 696,000 533,000 
441,842 306,000 282,000 241,000 

Tielaware and New 
331,869 248,000 549,000 345,000 
526,954 395,000 595,000 376,000 
252,886 205,000 328,000 84,000 
978,484 433,000 460,000 331,000 
All other States.... 397,288 426,000 402,000 353,000 
11,068,156 8,685,000 12,317,000 8,207,000 


NOTES AND OBSERVATIONS. 


Dunkley Wins Suit—Hundreds of thousands of dollars in 
royalties must be paid by fruit packers as a result of the de- 
cision last week of United States District Judge William C. Van 
Fleet, declaring valid the fruit peeling patent of the Dunkley 
Company. 

Suit was brought against the California Canneries Com- 
pany, Griffin & Skelley, J. C. Ainsley Packing Company, Ander- 
son Barngrover Manufacturing Company, Golden Gate Packing 
Company, J. F. Pyle & Son, Inc., and the Sunlight Fruit Com- 
pany by the Dunkley Company on the ground that the defend- 
ants had used the Dunkley patents unlawfully. 

. There were adverse claims to the Dunkley patent in the U. 
S. Patent Office when the case was first brought into Judge Van 
Fleet’s court in 1918. Judge Van Fleet at that time decided 
in favor of the Dunkley Company and his decision was affirmed 
hy the Circuit Court of Appeals. 

Attorneys for the fruit packers subsequently filed a motion 
with Judge Van Fleet asking that he request the mandate of 
2ffirmance of the Court of Appeals withdrawn. 

Judge Van Fleet decided that he evidence submitted to him 
was trivial and had fallen short of the situation. 

WANTED—-AT ONCE—Practical man, experienced in cook- 
ing and packing jams and jellies. Give reference, experience 
and expected salary. Enterprise B. Inc., Ridgewood Station, 
Brooklyn, N. Y. 
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HOLDS CANNING INDUSTRY HAS FULLY SOLVED ITS 
READJUSTMENT PROBLEMS. 


Surplus of 1919 and 1920 Will Be Cleaned Up to Supplement 
40 Per Ceni. Pack This Year, Says an Authority, 
Leaving Canners Prepared for Normal 
Business in 1922. 


By THOMAS G. CRANWELL. 
President, Continental Can Co., Inc., Syracuse. 
In the New York Commercial. 


[Editors note: The canning industry has cleared away the 
flimsy structure of war adjustments and has optimistic outlook, 
says Mr. Cranwell.] 

The canned foods industry has been undergoing the same 
drastic readjustment of values that has charactized every other 
industry in the country, and it will be one of the first industries 
to accomplish this readjustment. There were goodly stocks of 
the leading varieties of canned foods carried over from the packs 
of 1919 and 1920, and it was apparent that a normal production 
this year, on top of the surplus, would create a condition that 
would take several years to remedy. 

The leading men in the industry advocated a reduced output 
for 1921 and this advice has been closely followed with the result 
that old stocks are rapidly being cleaned up, and the new pack of 
1921 will, perhaps, not be more than 40 per cent. on an average 
of all varieties of canned foods. This means before the pack of 
1922 can be marketed, there should be, relatively speaking, no 
stocks of canned foods, and there certainly should be no surplus. 
With the lower costs of all kinds of raw materials and supplies, 
the canned foods packer can look forward to producing in 1922 
canned foods that will sell at reasonable prices, and still show 
him a fair margin of profit. 

There is a full measure of optimism among the canning 
industry. They are simply marking time for 1921, getting ready 
for a normal production next year. The packers of the country 
deserve great credit for the manner in which they have handled 
the situation, and they can confidently look forward to a normal 
season in 1922. Canned foods are a necessity and an essential 
industry and will be one of the very first industries of the country 
to show the beneficial effects of readjustment. It has taken 
patience and courage to do this year what the canners have 
accomplished, and they are justified in looking forward to next 
year’s operation with confidence. 


CONDENSED AND EVAPORATED MILK MARKETS 
SHOW FIRMER TONE. 


Report Indicates Slightly Stronger Feeling—Raw 
Milk Prices Higher for August. 

Markets for condensed and evaporated milk seem to have 
taken on a little more confident tone during the past month. 
Conditions are still far from what manufacturers consider satis- 
factory, but the general feeling is apparently better, temporarily 
at least. Statistical reports received from manufacturers bear 
evidence of the fact that the situation has improved somewhat 


and that there has apparently been a healthier movement of most 
classes of goods. 


Monthly 


The latest available figures as to total stocks in manufac- — 


turers’ hands cover August 1, and reveal but a slight decrease 
under July 1. On July 1, however, the comparison with the 
previous month showed an increase in stocks on hand of about 
25 per cent. 


from the manufacturers’ standpoint, although they are partly 


due to a decreased production rather than entirely due to a more ~ 


active movement of goods into trade channels. 

It will be noted that on a comparative basis unsold stocks of 
all classes reported on August 1 were 114,000,000 Ibs., compared 
with 174,000,000 lbs. on July 1, or a decrease of 60,000,000 Ibs., 


lbs. 


The latter figures are, therefore, more favorable | 


and that unfilled orders increased from 2,800,000 Ibs. to 9,100,000 © 

The movement was most active on evaporated case goods. ~ 
July exports of evaporated milk exceeded 11,600,000 Ibs., © 
over half of which went to the United Kingdom and to Poland. © 


Shipments to Germany dropped materially, but France and 


Belgium received over 1,200,000 lbs. 


Exports of condensed milk © 
were some 2,000,000 lbs. less than the previous month, and of the — 


total amount approximating 5,700,000 Ibs., Poland with 832,000 — 


lbs., the United Kingdom with 606,000 lbs., and Cuba with over 
2,000,000 lbs., were the largest receivers. 

August prices paid producers of raw milk were higher in all 
sections, the average increase amounting to 28c per 100 lbs. 


Greatest increases occured in the northeastern sections, where © 
it is reported that condenseries are accepting increasing amounts ~ 
of milk. This is said to be responsible to some extent for a 
lighter, production of cheese in those districts. 
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LETS HAVE NO CONFLICTS IN CONVENTION DATES 


Secretary of The Canners Inter-Organization has Called Atten- 
tion to the Need of Co-operation on the part of All 
Associations to Avoid Conflict of Meetings—_ 

In his Letter he Says: 

Ashville, Ohio, August 26, 1921. 
Gentlemen: 

It will soon be time to set the date for our Fall and Winter 
meetings. By co-operating we can avoid past complications, in 
that of naming the same dates that other Associations select. 

We are all interested in Canned Foods Week, and by having 
consecutive dates, The National Canned Foods Week Committee, 
and perhaps others can more conveniently arrange to meet with 
us. 

Before taking any action, if you will advise any dates you 
are thinking of selecting, we can inform you if it will conflict 
with others. 

Let us see if we can work out a programme of convention 
dates that will be satisfactory to all. 

Yours truly, 
ROY IRONS, 
Secretary-Treasurer. 


SPECIAL SUGAR PRICES TO AUSTRALIAN 
FRUIT CANNERIES. 


The present wholesale price of sugar in Australia is fixed 
at £46 1s. 6d. a ton as the result of the action of the Australian 
Government in March, 1920, guaranteeing a price of £30 6s. 8d. 
for all Queensland raw sugar for three years. The price fixed 
for refining is £6 2s. 6d. per ton, and the retail price is 6d. per 
pound. All transactions in sugar are regulated by the sugar 
comptroller, an ofticial of the Prime Minister’s Department. 
The sugar crop of Queensland this year is expected to total 
300,000 tons, a very considerable increase over the recent crops, 
though not much in exess of the 1917-18 crop. This amount in 
conjunction with a probable production of approximately 20,000 
tons in New South Wales, the second important sugar State of 
Australia, will undouttably fill the requirements of that country. 
Realizing that such high prices for sugar would make the cost 
of jams and canned fruits produced in Australia so high as to 
exclude them from foreign trade, the Government gives a rebate 
of £20 a ton on jam makers and canners for such sugar used 
by them as has been exported in jam and tinned fruits. The 
preservers, however, allege that this concession does not put 
them on an even basis with foreign manufacturers, as the 
Australian price of sugar, even with £20 rebate, is above the 
world’s parity. Accordingly the Government recently agreed to 
let them import their own sugar and manufacture in bond, duty 
free. The jam makers claim that it is now too late to import 
sugar in time to sweeten this season’s fruit crop, and have asked 
the Government to advance them sugar against their imports; 
that is, to let them have what sugar they need now and let them 
replace the sugar instead of buying it from the sugar admin- 
istration at {46 is. 6d. with the ‘20 rebate, but it is quite 
problematical whether this request will be granted. The sugar 
administration has been trying to average down the price by 
importing Cuban refined sugar, but admit that the effort has not 
been sufficiently suecessful to justify a reduction in the wholesale 
nor the retail prices. 

The facts that the guaranty remains effective for some time 
to come, that this year’s crop fully meets Australian require- 
ments, and the Australian price is so much above the world 
market price, are all serious obstacles for such a program for 
scaling down the price. 

Proposals to Guarantee Jam Factories Against Surplus Stocks. 

Although the sale of sugar to jam manufacturers and 
canners for export at £26 1s. 6d. is causing the Government 
considerable loss, it has been further proposed for the Federal 
Government to guarantee jam factories generally on unsold 
surplus stocks, but it is doubtful if such a proposal wil] be 
adopted, for, in addition to the objections to this particular guar- 
anty, there is a still greater chjection in that the granting of 
such a proposal would create a precedent which would make it 
difficult if not impossible, to refuse the wool people, wheat 
growers, meat packers, and many other industries who are urging 
the Federal Government for similar guaranties, and at that time 
when the Government is finding it a difficult problem to meet its 
existing obligations. 

The State of Victoria has already advanced considerable 
sums to one of the local fruit-preserving companies, and probably 
will continue to assist jam makers as much as possible, but the 
motive is more to assist the fruit growers of Victoria rather 
than the canners, for the only salvation for the fruit growers, 
who are in difficult straits, seems to be in keeping the canneries 
in operation. It is possible that Tasmania may adopt a similar 
program to assist fruit growers of that State. 
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GREETINGS FROM THE BROKERS ASSOCIATION. 


Cleveland, Ohio, August 26, 1921. 
To Members: 


No communication from your President has gone to you for 
some time because very Ittle has occured and really nothing of 
importance. The stagnancy of business has been pretty general 
all over the country, but for the past three weeks all of us have 
been busy and we now can anticipate converting this year of 
inactivity into a year of at least some profit. While the business 
of our members has been extremely quiet, the natuure of our 
business is such that we cannot suffer much loss. The members 
of our associate associations have, however, suffered tremendous 
losses, The business of the Machinery men has been practically 
stifled and our friends the Canners have had a disastrouus year. 

The Canners Association has had one meeting after another 
of their Administrative Council, their Directors, their Financec 
Committee and a Liquidation Committee. On this latter 
committee, Ex-President Daily and myself were appointed by 
President Strasbaugh to represent our Association. We had a 
meeting in Chicago at which nothing developed. Three weeks 
ago a meeting of two days was held in Washington and various 
plans were evolved and the:meeting was adjourned, giving three 
weeks for a try-out period. Last week we had another two day 
session in Washington and I feel it a pleasure to report to our 
members and of course especially to those who signed under- 
writing agreements, the progress of this Liquidation Committee. 

It would not be wise for me to give the exact figures or 
anything approximating exact figures, for this letter goes to all 
our members, but let it suffice to say from present indications 
there will be no necessity of any assessment against any of our 
underwriting agreements. A new underwriting agreement will 
be immediately drawn up, which will be signed by only twenty 
or thirty firms, but very few of our members will ever hear of it. 
However, the new underwriting agreement which most of you 
have signed will continue in force and will lose none of its 
validity. Some day, perhaps not earlier than a year from now, 
these agreements will all be returned to the signers. It is the 
sincere hope of Mr. Daily and myself, who have taken very 
active part in these committee meetings, that our members will 
not have to dig into their pockets and make good any part of or 
all of their underwritings. 

Some of you have heard rumors of the Canned Foods Week 
to be held November ist to 8th. This was proposed as an 
annual event for the purpose of emphasizing Canned Foods and 
making an effort to get the consumer fo stock a quantity of 
Canned Foods in her basement just as the retailer does and the 
Jobber. So many problems are immediately before the National 
Canners Association and its members, that at this meeting last 
week in Washington it was decided to definitely postpone this 
Canned Foods Week from November to March. All our members 
are at liberty to pass this information to their trade, who un- 
doubtedly have heard something about this Canned Foods Week. 

You may all be interested in the probable location of the 
next convention. Nothing has yet been definitely decided. 
Your President, with the Presidents of the Natinal Canners 
Association and the Machinery and Supply Association comprise 
a committee to choose a convention city. We have had several 
meetings. It is narrowing down and the choice will most likely 
rest among the following cities: 

Atlantic City, Cincinnati, Cleveland, Kansas City. 

In the course of the next few days I will address a letter 
to you enclosing therewith a copy set of the new memorandum 
sales slips, which your Association has prepared for the use of 
its members and which it has formally adopted for the exclusive 
use of the members of our Association. 

With greetings to you and expressing the sincere hope that 
you are now enjoying at least a fairly active business, I am 

Very sincerely yours, 
PAUL E. KROEHLE, 


President. 
“RAILWAY AGE” EXPLAINS FREIGHT RATE 
VARIATIONS. 


Declares Freight Reduction Will Necessarily Boom Business. 
According to the “Railway Age,” it is quite plain that the 
public must look to other influences than to any possible reduc- 
tion of railroad rates to cause a return to general business 
activity. 
“Many believe,” the publication observes, “that the present 
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comparatively small freight business of the railways is due to 
a decline of shipments in all kinds of freights. This is far from 
true. Throughout the present year there have been large 
increases in some kinds of freight as compared with last year, 
’ and large decreases in other kinds of freight. 

“There has been a large increase in shipments of merchan- 
dise. In the four weeks ended August 6 shipments of this kind 
were 836,098 carloads, as compared with 753,947 carloads last 
year, an increase of almost 11 per cent. There has been a lot of 
complaint that the farmers could not ship their live stock under 
present rates. The shipments of live stock in these some four 
weeks were 101,159 carloads, as compared with 105,022 in the 
same weeks of 1920, a decrease of less than 4 per cent. In the 
same four weeks the total carloads of grain shipped were 246,938 
as compared with 146,440 in the same weeks of 1920, an increase 
of almost 70 per cent. ’ 

“Contrast the foregoing figures with those regarding ship- 
ments of some other commodities. Comparing the four weeks 
ended August 6, 1921, with the same weeks in 1920, coal ship- 
ments declined from 793,536 carlads to 596,620 carloads, or about 
25 per cent. Shipments of Coke declined from 51,501 carloads to 
15,994, or almost 70 per cent. Shipments of forest products 
aeclined from 289,287 carloads to 175,335 carloads, or almost 20 
per cent. Shipments of ore declined from 308,775 to 127,300 
carloads, or over 60 per cent. Shipments of miscellaneous 
unclassified commodities declined from 1,344,857 carloads to 
1,042,197 carloads, or over 30 per cent. 

“Undoubtedly the main reason why the shipments of some 
kinds of commodities have greatly increased while those 
of other commodities have greatly declined is that the process of 
business readjustment has been carried much further in some 
lines of industry than in others. 


MID-MONTH REVIEW OF BUSINESS. 


In a copyrighted article, under date of August 17th, The 
Irving National Bank of New York said: 

A brighter outlook for renewed business activity is taken 
now by more business men than at any time during the present 
year. As the influence of this opinion reaches a widening circle 
of people, the confidence inspired will itself be a considerable 
factor in stimulating trade, increasing output and rewarding the 
managers of concerns for the improved efficiency of organization 
attained during the era of liquidation which seemingly is almost 
ended. 

It is natural to assume that there must be some further 
oscillation in price average before business generally can adjust 
its sails to new conditions and forge ahead on an even keel. An 
illustration of the many readjustments awaited is afforded by the 
iron and steel industry which has been slower than other basic 
industries in adapting itself to the inevitable. As average 
quotations of iron and steel products continue to recede, hundreds 
of special lines such as tools and machines of all sorts, hardware, 
building and railroad supplies can probably be made more 
cheaply, thereby in turn lowering the cost of unnumbered articles 
of commerce or services at home and abroad. The conviction is 
gaining ground that.profits can be good even with lower prices, 
providing that unit-costs are effectively controlled through prop- 
er managerial organization and wise choice and training of 
personnel. 

Proposed Revision of Federal Taxes. 


In public affairs, which continue to exert a great influence 
upon the revivial of business, several encouraging developments 
are under way. The promise to effect reduction in federal tax- 
ation seems probable of fulfillment. The tax bill introduced in 
the House on August 15 proposes to repeal the excess profits 
levy and to reduce surtaxes, the change to be effective January 
1, 1922. Another important change is the decision to fix the 
corporation tax at 12% per cent. instead of 15 per cent. as 
formerly reported. Transportation taxes are also recommended 
for repeal next January. Among other features of the bill is 
one giving the Secretary of the Treasury authority to issue 
$500,000,000 additional short-dated securities, bringing the total 
up to $7,500,000,000. 

Whether a yearly federal economy of half a billion dollars 
can be made seems problematical. Any substantial relief from 
the constant drain of enormous Governmental expenditures upon 
the nation’s saving would help revive trade, because such a 
revival must be based upon the productive use of capital. 
Another encouraging fact is that the Senate is engaged upon 
framing a tariff bill designed to eliminate some of the features 
of the House measure which aroused widespread disapproval 
among practical business men. 


Plans for the November conference of the United States, 
Great Britain, Japan, France and Italy are taking more definite 
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shape, and prospects grow brighter that a limitation of arma- 
ments may be agreed upon. Another exceedingly important 
issue may be determined, namely, whether the open door policy 
shall be effective throughout China, and American trade thus 
enjoy full and fair opprtunity to cultivate the extensive markets 
which that country will offer as its industrial developments 
becomes rapidly modernized. 
Some Favorable Features of July Trade. 

July trade, amidst general dullness, showed some bright 
spots worthy of mention. The underwear business was poor in 
the first half of July, but a decided improvement is noted in the 
last two weeks. In worsteds, also, July operations compare 
favorable with preceding months. Buying is largely spot, for 
the reason that garment ‘makers are doing little advanced busi- 
ness, because merchants are still holding off. 

The situation is good in textiles, wearing apparel, footwear 
and millinery. Fundamentally the silk industry seems to be in 
good shape. The artifical silk business is remarkably prosperous. 
In the fiscal year ending June 30, imports of artifical silk yarn, 
thread, filaments and all artifical silk manufactured goods 
totaled $7,331,000 compared with $9,703,000 during the preceding 
fiscal year. Raw silks have inclined to sag off in price and there 
are said to be about 43,000 bales of raw silk held by the Japanese 
syndicate. Silk consumption has shown great improvement since 
last winter, reaching 33,846 bales in June and 32,325 in July. 

Some definitely favored features developed during July in 
buying of ginghams for the spring of 1922. Gray goods, 
sheetings, print cloths tend to go up partly in sympathy with the 
firmer tendency of raw cotton. Another encouraging feature of 
the month was the opening of the American Woolen Company’s 
books for spring of 1922; in seven days, virtually the entire 
product of some of its mills is said to have been sold. The 
hoisery men have announced that prices will remain unchanged, 
so far as fall trade is concerned. Men’s cotton hoisery has been 
a strong feature and women’s silk footwear also. Cotton con- 
sumption declined from 461,656 bales irt June to 410,120 bales in 
July. A good buying movement in shoes occured in July, exerting 
a tonic effect upon the leather market and stiffening the prices 
of hides. 

Mail order trade was about 36 per cent. below July a year: 
ago. Sales by chain stores and large retailers have been rela- 
tively better than has been the distribution by the mail order 
houses. Sales by the latter are chiefly to farmers whose pus- 
chasing power has declined because of the drop in agricultural 
prices. 

Increasing Unemplyment During July. 

The automobile business is cheerful. Many concerns con- 
tinue to clean up their old models preparatory to bringing out 
new ones, and this fact temporarily reduces production some- 
what. The Ford Motor Company during July is said to have 
made the largest output in its history, or about 110,000 cars and 
tractors, about one machine every 6% seconds. In a majority 
of the Detroit factories July production increased over June; Au- 
gust schedules indicate a continuance of present output. 

Each month of 1921 has shown an increase in: unemploy- 
ment; in July 16,914 fewer persons were employed than in June, 
a decrease of 1.1 per cent. The computations are based upon re- 
ports from 65 principal industrial centers submitted by 1,428 
firms, each normally employing 501 or more workers. Since Jan- 
uary 1, in these establishments 117,924 persons have been dis- 
charged, or 7.3 per cent. 

Improvement in Railroad Finances. 

The railroad situation is distinctly brighter and more encour- 
aging than at any time during the present year, and ultimately 
must react favorably upon he markets for steel, iron, lumber and 
the many other raw materials which will be needed for repairs, 
betterments and new construction. June earnings for 202 leading 
railroads with a total mileage of 235,288 shows gross receipts of 
$461,127,000, a decrease of 6.7 per cent from June, 1920, but op- 
erating expenses were only $379,688,000, against $478,771,000 a 
year ago, a decrease of 20.7 per cent. Net railway operating in- 
come was $51,778,000 ,as against a deficit a year ago of $14,612,- 
000. These figures indicate that economies have been rigid be- 
yond anything shown in recent years. Car loadings for the week 
ending July 30 amounted to 796,570, the largest total of the 
present year. Car loadings from January 1 to August 6, totaled 
22,474,448 as against 26,071,551 cars in 1920 and 23,486,807 cars 
in 1919, a decrease of 13.7 per cent. from last year but of only 
4.4 per cent. from two years ago. The number of cars loaded 


with grain and grain products thus far in 1921 exceeds the num- 
bers in 1919 or 1920; the number of coal and coke cars loaded 
this year is nearly as great as during the same period 1920 and 
a fifth more than in 1919; while the loadings of live stock, 
forest products, ore, and miscellaneous merchandise are all less 
this year than in 1919 and 1920. 
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EDITORIAL JOTTINGS 


A Possible Solution for Black in Corn? —Those of you who 
are ever on the look out for ways and means of improving your 
business, who always strive to learn more about your business, 
must have been close and attentive readers of that splendid 
series of articles by M. Nicholas Appert, just finished in these 
columns. And this being the case you must have noticed that 
he gave particulur attention to peas, to the canning of young 
peas, going possibly into greater detail as to the handling of this 
delightful dish, than he did with any other single article treated. 
It is supposed that the pea canners, at least, noticed this care- 
fully and profited from his remarks, because M. Appert gave 
many a valuable hint, in these articles, which the wise man did 
not fail to take to himself. This is as true of all other articles 
as of peas. 

Last week we gave another very fine article on the canning 
cf peas, this time also from Paris, but from the pen of M. 
Francis Marre. Canners of peas in this country have not had a 
great deal of trouble from blackening of peas, but this writer 
shows quite clearly that where this trouble is encountered it is 
due to allowing the peas to stand too long after gathering, or in 
other words to sweating of the peas. And he sounds a warning 
that this blackening is a very real danger in such cases. His 
words may or may not be prophetic, as indicating a possible visi- 
tation of coming trouble which the pea canners will surely be 
wise to avoid. These Frenchmen have a knack of going into such 
matters in a very thorough, practical way, and their counsel is, 
therefore, well worthy of serious attention. The fact that you 
have never had trouble with blackening in your peas, is no 
surety that you will not have it, if you happen to allow the peas 
to accumulate too rapidly, and become overheated, or sweated. 
That is the point to keep in mind, and store away for future use. 
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But the fact that peas are so affected brings to our mind 
the thought that possibly corn may be so affected also, and that 
possibly much of the black in corn might be traced back to the 
fact that the corn was piled too deep, and allowed to sweat or 
“burn” in the stacks, before husking. Both peas and corn suffer 
from every lapsing moment after they leave their vines or stalks 
before entering the cans; a fact we all known.” If peas are 
known, as M. Marre has investigated and proved, to develop 
black after canning, when thus subjected to long waits and heat- 
ing, why not corn? This is more than a mere passing fancy. 
Corn is allowed to sweat in its piles, or in the wagon boxes 
while being delivered to the factories or waiting to weigh in, 
much more than are peas, and this fact may account for the 
greater prevalence of black in corn than in canned peas. We 
respectfully submit this to our learned scientists for further 
investigation; and in the meantime to the thoughtful attention 
of the progressive practical canner. 


The English Government Helps Its Canners—We take from 
eur Consul Reports this week an article showing that the Aus- 
tralian Government grants the preservers and canners of that 
country a special rate upon the sugar used, thus subsidizing 
this all important industry, in the interest of the consumers, but 
likewise as a great assistant to he growers of fruis and vege- 
tables. Sugar has not been the item, this season, that it was 
last year and the year or two before, but the California fruit 
growers, at least, will attest to the importance of the canners in 
protecting them from heavy losses, and other sections of the 
country would have felt the same way about it this year, if 
Dame Nature had not wiped out their fruit crops, and produced 
the scarcity which saved them from heavy losses due to the 
inactivity of the canners and preservers. Other Governments 
seem able to do things of this kind, without turning everything 
topsy turvy, but we warrant that every man who reads this, or 
reads the article referred to, will say that our Government could 
not do such a thing. If it tried it, as the Australian Govern- 
ment did, because it was protecting the food supply of its people, 
and therefore the one of greatest importance in the business 
world, we would have demands for Government assistance from 
every other kind of manufacture, from tooth picks to pianos, 
and a loud wail of complaint if they were denied. There woul 
be claims of favortism and the move would most certainly be 
blocked. That is the kind of people we are; each one of us 
takes himself too seriously, as being as important as any other 
pranch of industry, if not in fact a little more so. England is 
said to have had the first democracy, and not only that but to 
have today: real democracy, at home and among her colonies. If 
this be so then what have we here in America? And in the light 
pany past few years’ law-making, the question may well be 
asked. 


Conventions in the Air—“When the frost is on the pumpkin, 
and”—anyway then is the time when the thoughts of canners turn 
to conventions, local, state and national. And so the industry is 
beginning to hum with talk about the next convention and what 
it will do, and where it will be held. 

Secretary Irons, of the Inter-Association Association—you 
know we have wheels within wheels—not only associations, local, 
state and national, but associations of tomato canners, corn can- 
ners and more than a dozen such, but an association of associa- 
tions, the purpose of which is to keep the meetings from running 
into each other, and Secretary Roy Irons is the traffic cop on that 
job. And he wants everyone to watch his semiphore, and to get 
word from him before going ahead. And he is right. There 
should be an avoidance of conflicting dates if at all possible, ani 
here is the simple way of doing it. Get into touch with this 
Inter-Association, state the time you want to hold your meeting, 
and he will arrange it so that you will not conflict with any 
other meeting. Then each meeting will have a clear field to all 
the spell-binders, “and a pleasant time will be had by all.” 

Commenting upon this convention matter, more than a month 
ago, we urged a business convention this year, for the National 
Association, with a complete elimination of the Chautauqua-like 
features, a minimum of scientific treatises and a maximum of 
snappy business action. It takes a long time to get through, 
but we are pleased to note that this has reached Chicago, finally, 
and that our “Steamed Contemporary” heartily agrees with us in 
these contentions. We feel elated. 

But now comes the rub. The program committees are be- 
ginning to stir and they want suggestions as to how to produce 
this metamorphisis. The great body of the conventionites give a 
hearty “yea” “yea” to the proposition, but the fellows who make 
up the programs want to know how to fill up the vacancy 
caused by this change. 
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No one has ever attended a convention, big, little or small, 
but what he heard many remarks: “Why don’t they do this,” or 
“Why don’t they do that?” or “Why don’t they tell us about this 
or that?” ete., etc. Well, now here is a chance to get these 
things done. Let us hear from these men as to just what they 
do want. Don’t be afraid to speak out, or if you are modest 
and do not want your name to go before the industry, write us 
your idea of an ideal convention, or make just one suggestion as 
to a matter for discussion, and we will withhold your name, 
merely using your suggestion. After all, it is the suggestions 
that are wanted. Let’s have them, and quickly, and lots of them. 
if his will not make a popular convention what would? 

For the National meeting we believe that the Sectional meet- 
ings must be confined to the smallest possible period, and all held 
in the same hall or place. and preferablv. in our oninion, in rota- 
tion. They might be called for one day and an hour or so given 
for each one, at the end of which time the next Section’s busi- 
ness must be taken up, and so on to conclusion. The considera- 
tion of the individual article is a good one, but the idea that the 
corn canner, for instance, may be “putting ideas into the head” 
of another canner to enter that game, or of peas or any of the 
other items doing the same thing is too childish to be worthy of 
2a moment’s consideration. Such thoughts belong to ancient his- 
tory, and to drag out such dangers as boogies is below the dig- 
nity of this industry. The canners of every item represented by 
Sections in the National Canners Association could attend the 
general session of Sections, moving up to the front, as witnesses 
in a ease, as the Section had its turn. This would allow the can- 
ners to be present at all such meetings in which they are inter- 
ested, and prevent the duplication and bother of trying to be in 
two or three places at once. 

But this merely pertains to the manner of the meetings. 
What we want to hear from you, is what should be considered 
at these meetings. Speak up, and help make this year’s sessions 
the greatest ever, as we poor newspaper men have had to term 
one conventions one after another through all the years. 


A STUDY OF THE FACTORS AFFECTING TEMPERATURE 
CHANGES IN THE CONTAINER DURING THE 
CANNING OF FRUITS AND VEGETABLES. 


By C. A. Magoon and C. W. Culpepper, Office of Horticultural 
and Pomological Investigations. 


Bulletin No. 956, U. S. Department of Agriculture. 


Note—The manuscript of this bulletin was submitted for 
publication February 27, 1920; circumstances of an incidental 
character interfered with its early issue. 


Basis of the Study—Successful preservation of foods by can- 
ning is due primarily to the fact that in the processing, or cook- 
ing, the bacteria and other microorganisms which cause spoilage 
are destroyed. Since the elimination of these microorganisms 
is dependent upon the use of heat as a sterilizing agent, it be- 
comes of paramount importance to know just what temperatures 
and processing periods will destroy them. If uniformly good re- 
sults are to be expected, a sufficient degree of heat must pene- 
trate to all parts of the can or jar, and must be maintained long 
enough to render all microorganisms harmless. Before an ac- 
curate judgment as to the proper cooking period can be formed 
it is necessary to know how long a time is required for the 
food at the center of the container to reach the temperature of 
the retort or water bath in which it is being processed. 

In the work here reported upon attention has been centered 
upon these time-temperature relations, and the purpose has been 
to bring to light underlying principles rather than to lay down 
definite rules of procedure, for specific recommendations should 
be preceded by carefully demonstrated facts. 


The diagrams and other data presented are based upon the 
results of more than 600 tests made during the year 1919. All 
vegetables used were grown especially for this work on the ex- 
perimental farm at Arlington, Va., and these, together with such 
fruits as were used, were handled fresh from the fields. In the 
details of preparation of these materials for the tests, no at- 
tempt was made to follow any particular set of rules hitherto 
laid down. Rather, an endeavor was made to illustrate average 
conditions, and the results of this experimentation are offered in 
the hope that they may be of service to other workers in this 
field. 

Review of the Literature—Attention was first called to the 
importance of the rate of heat penetration into cans of food ma- 
terial during processing by Prescott and Underwood in 1898. 
In a study of the cause of souring in canned corn these authors 
went thoroughly into the bacteriology of the problem and isolated 
and studied the causal organisms found. A long series of ex- 


periments was’ undertaken involving more than 400 tests, in 
which, by the use of maximum thermometers sealed into the 
cans, the length of time required for the temperature at the 
center of the cans of corn to reach that of the retort was de- 
termined. Their results showed that, whatever the temperature 
of processing, the center of the cans of corn reached the tempera- 
ture of the retort in approximately the same time. This observa- 
tion has been made by later investigators and accords with the 
findings reported in this work. 

These workers found that in processing corn at 118.8 de- 
grees C. for 1 hour 55 minutes were required for the center of 
the two-pound can to reach the temperature of the retort, and 
they concluded that in processing for 1 hour the maximum tem- 
perature was maintained for only 5 minutes. They failed to take 
into consideration, however, the fact that in substances of heavy 
consistency, such as corn, the temperature is maintained for a 
considerable time at or very close to the temperature of the re- 
tort after removal from it to the air. 

In the various discussions of their work the fact was also 
pointed out that the quantity of liquor added to corn affects the 
rate at which heat penetrates into it. 

Duckwall (9) in 1905 reported similar experiments with 
peas. He also found that, regardless of the temperature of pro- 
cessing, the temperature in the can reached that of the retort 
in the same length of time. 

In the same year Belser (1), working upon the spoilage 
of canned foods, also reported upon studies of the time-tempera- 
ture relations in the cans. He worked with peas, beans, mixed 
vegetables, carrots, tomato puree, comfrey, spinach, sauerkraut, 
cherries and apple pulp. Maximum temperatures during the 
processing were obtained by the use of maximum thermometers, 
and numerous tables of results were given. These show, as 
might be expected, considerable variations in the temperatures 
reached by the different foods when handled under identical con- 
ditions. Belser pointed out the great importance of knowing the 
speed at which the heat penetrates to the center of the cans and 
performed several experiments with peas and beans to determine 
this. The method of preparation of material, the nature of the 
containers, and the details of his work were such as to make di- 
rect comparisons with American work impossible. 

Haselhoff and Bredemann (10) in their report of investiga- 
tions upon the decomposition of canned foods (1906) referred 
briefly to an apparently unpublished work of Huber in which 
attention was called to the fact that during the processing of 
certain food products the temperature inside the containers often 
did not reach that of the bath or retort in which they were 
processed. 

Kochs and Weinhausen (11) carried on experiments (1906- 
1907) with cabbage, carrots, asparagus, apple sauce, and peas. 
The methods employed correspond closely to those of Belser (1), 
and their results are not comparable with the findings of Amer- 
ican workers. They pointed out that the rate of heat penetration 
is dependent upon the firmness of the pack and the proportion 
of liquid present. They worked also with glass and stoneware 
containers, 

Bitting (2), in 1912, described two methods for the determi- 
nation of the rate of heat penetration in cans of food. One 
method made use of long-stemmed thermometers held with the 
bulb at the center of the cans by means of a special device 
whereby direct reading of the temperature was made possible. 
The second method made use of thermocouples. For the higher 
temperature chlorid baths were used. Bitting pointed out that 
in substances having plenty of free liquid the heat passed in 
much more rapidly than in substances of heavy consistency and 
with less liquid. The advantages of agitation in shortening 
the cooking period were emphasized. No experimental data were 
given, however. 


Zavalla (14), in 1916, published tables of experiments with 
cherries, apricots, peaches and pears. He found the time re- 
quired for the temperature to reach 212 degrees F. at the center 
of the can processed in boiling water to vary with the different 
fruits and explained his findings as due to the difference in their 
heat conduction. He also stated that the concentration of the 
sirup seemed to exert a definite action upon the rapidity with 
which the heat penetrated to the center of the can. His con- 
clusions agree with the results of the present work, but the 
tables given are not sufficiently clear to make direct compari- 
sons possible. 

Bitting and Bitting (4), using both thermometers and thermo- 
couples, made numerous tests with various fruits and vegetables 
(1917). They worked out experimentally the effect of agitation 
upon the rate of heat penetration, and found that about 12 revo- 
lutions per minute gave the most satisfactory results in getting 
the heat to the center of the cans without injuring delicate fruits 
and berries. Numerous diagrams were given, showing the re- 
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sults of processing various substances with the cans held station- 
ary and also rolled. These investigators stated that the mini- 
mum time was required to bring the temperature of the can to 
that of the surrounding bath in those foods in which the pro- 
portion of liquid allowed free convection and that mashed sweet 
potatoes required about the maximum. Furhermore, they found 
that in sweet potatoes the temperature at the center of the 
can rarely reaches to within 10 degrees centigrade of that of the 
retort or bath during the ordinary processing. Their results 
are entirely in accord with the conclusions drawn from the 
present work. 

Denton (8) in 1918 reported the results of two tests with 
carrots in which the influence of closeness of pack on heat pene- 
tration was considered. 

During the same year (1918) Bovie and Bronfenbrenner (5) 
described a thermoelectric apparatus for measuring the rate of 
heat penetration in foods during the canning process. The ap- 
paratus allowed the determination of the temperature at various 
parts of the ean at any time during the processing by means of 
thermocouples. Measurements closer than 1 degree C. were not 
attempted, however, and the “constant” junction was placed in 
the autoclave close to the test can. Inasmuch as 15 minutes 
were required to obtain an equilibrium of pressure and there- 
fore temperature, the “constant” junction did not become con- 
stant until 15 minutes after the can was placed in the retort. 

While this apparatus would be satisfactory, perhaps, for sub- 
stances like baked beans and sweet potates, it would be entirely 
unsuited for the determination of temperature changes in cans 
of such products as string beans and peas, in which the tempera- 
ture in the can attains or approaches closely that of the retort in 
less than 15 minutes. The prime advantage of the apparatus 
as described by these authors is that it allows the determination 
of the temperatures at various parts of the can at any time, thus 
giving a true idea of the rate of heat flow within the material 
itself. It is obvious, however, that the readings obtained un- 
der the conditions described are no more accurate than may be 
obtained by the joint reading of the mercury thermometer. 


Castle (6) in 1919 called attention to the fact that the depth 
of the water bath about he jars directly affects the rate of change 
of temperature at the center of the containers, the shallower the 
bath the slower the rate of change. She also pointed out that 
in the intermittent process the first cooking may so compact the 
material that the heat penetrates more slowly in the second and 
third heatings. This was found to be true for leafy vegetables. 
No differences were obtained in the rate of change of tempera- 
ture in blanched and unblanched string beans, and she errone- 
ously concluded that blanching does not permit closer packing 
of this product. 


Thompson (18) in 1919 published a preliminary reports 
upon a large amount of valuable work dealing with tempera- 
ture- time relations in various fruits and vegetables during pro- 
cessing, in which he made use of thermocouples. From these 
tests he developed mathematical formulas the object of which 
was to make possible the calculation of the temperature at the 
center of the can at any time during the processing, starting at 
any initial temperature. 


Such formulas would be of great value if they could be made 
applicable to the handling of all food substances canned. In 
using such formulas, however, it is necessary to assume that all 
heat transferred is by conduction or else that any convection is 
very local. This would make the method inapplicable, appar- 
ently, for determining temperature changes in cans of sub- 
stances such as string beans and peas, in which there is free 
convection, and would limit its usefulness to the canning of sub- 
stances of heavy consistency, such as corn and squash. Inas- 
much as the use of those formulas depends upon a constant 
factor, k (which in itself varies with different methods of pro- 
cessing, different containers, different kinds of food materials, 
differences in packs, and in some cases differences in varieties, 
stages of maturity, and other factors), it would seem that the 
establishment of the necessary constants would be very diffi- 
cult and would in itself necessitate determinations which would 
give directly the original time-temperature facts desired. Fur- 
thermore, in certain substances the heat is carried inward dur- 
ing the first part of the processing period by convection, and 
in the latter part almost entirely by conduction. In other cases 
there is a change in the material in the can during processing 
resulting the reverse of this, the heat passing in at first by con- 
duction and later by convection. And formulas which take in- 
to consideration such facts as these must be very complex, in- 
deed, and their applicatin would be difficult and of doubtful value. 
This investigator may be able to overcome some of these diffi- 
culties in further work. 

Methods and Apparatus—As has been pointed out, the 
earlier work upon the time-temperature relations in foods dur- 


ing canning made use of maximum thermometers, which were 
sealed into the material in the cans. While the informatin ob- 
tained in this way is valuable so far as it goes, for practical pur- 
poses and for the carrying out of careful scientific investigations 
the use of the maximum thermometer is out of the question. In 
the first place, for one experiment, which may require from 
one to many hours to complete, only one teinperature reading 
can be obtained In an experiment of this sort nothing is known 
of the exact length of time required for the material at the cen- 
ter of the can to reach the recorded temperature or of the length 
of time the temperature may have remained at that point. Fur- 
thermore, it is necessary to carry out many tests in order to re- 
cord even a partial story of the time-temperature relations in 
a single can of material. To make studies of this kind of the 
most value, it is important to know not only what is the highest 
point reached, but also something of the rate of rise in tempera- 
ture before that point is reached, and especially for how long 
it remains at or above the pasteurizing or sterifizing tempera- 
ture during the processing. 


To overcome the disadvantages of the maximum thermom- 
eter, thermocouples have been used in more recent investigations. 
These enable the worker to record the entire story of the tem- 
perature changes in any part of the can if destred, and when 
properly standardized they are highly accurate. The principle 
drawback in their use is the complexity of the equipment, which 
requires considerable technical skill to operate properly and the 
fact that the equipment is not available for many who would care 
to carry on studies in this field. Furthermore, thermocouples 
must be confined primarily to laboratory investigations, as they 
are unsuited to practical routine work. 

With these facts in mind an endeavor was made to devise 
an apparatus which would be inexpensive to install, simple and 
easy to use, and at the same time sufficiently accurate for the de- 
termination of temperature changes under various conditions of 
processing. A standard method of determining temperature is 
by the use of the mercury thermometer, and it should be ac- 
ceptable for this work, provided it is suitably constructed, prop- 
erly calibrated, held securely, and so placed as to make direct 
reading possible at all times during the processing. It is recog- 
nized, of course, that the mercury thermometer is subject to 
small inaccuracies, but when it is properly constructed and stan- 
dardized these are too small to be of practical importance in 
work of this sort. In the work here reported special long- 
stemmed thermometers were employed which were calibrated 
for 6-inch immersion and graduated.to read from — 10 degrees 
to + 150 degrees on the centigrade scale. When tested these 
thermometers showed a lag of only 15 seconds in passing from 0 
degree to 100 degrees—a lag even less than that of the thermo- 
couple used by Thompson (13). 


The use of long-stemmed thermometers for time-tempera- 
ture studies is, of curse, not new. Bitting (2) and others have 
employed them for experiments made when processing in the 
water and chlorid baths, but their use for tests carried on here- 
tofore in the steam retort has not been found feasible. The diffi- 
culties have been successfully overcome, and the apparatuus here 
described and illustrated shows how the temperature at the cen- 
ter of the can may be determined at all times, whether the pro- 
cessing is being done in the water bath or in the steam retort. 


The Steam Retort—The steam retort used in these experi- 
ments was constructed from a piece of 8-inch water pipe 14 
inches long, fitted at one end with a blind flange, which serves 
as the base of the retort, and at the other with a removable 
blind-flange cover. By means of %-inch wrought-iron handles 
and hinged clamp bolts the cover may be placed in position and 
securely clamped down in a very few seconds. Steam from a 
boiler large enough to furnish an ample supply of steam at 
any pressure desired enters by way of a 14-inch pipe inserted in 
the side of the retort a few inches above the base, and an ex- 
haust of the same size is provided in the bottom. A carefully 
tested and standardized pressure gauge is also attached. 


In the cover a pet cock allows the rapid expulsion of air from 
the retort and also makes possible a continuous flow of steam 
about the test can during the processing. A 1-inch hole at the 
center of the cover is threaded to receive a special brass fitting 
to which the test can is attached. By means of a suitable gasket 
the joint is made steam tight, and with the brass fitting and the 
can in place the apparatus is ready for the insertion of the ther- 
mometer. The thermometer is passed through the brass fitting 
by way of a %-inch hole until the bulb reaches the center of the 
test can, as determined by careful measuring beforehand, the 
funnel-shaped depression in the stem of the fitting provided with 
a suitable gasket, and the cap screwed down. The thermometer 
is thus held securely in position, and a steam-tight closure is 
easily made. 
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It will be seen, therefore, that the test can is firmly attached 
to the cover of the retort by means of the brass fitting, and 
the can may be placed in or removed from the retort in a very 
few seconds by simply putting on or taking off the cover. 
Owing to the small size of the retort, equilibrium at any steam 
pressure desired may be attained in 10 to 30 seconds. The top 
of the mercury column is always in sight, and the temperature 
at the center of the container may be read directly at any time. 
Figure 1 shows the arrangement of the apparatus and the posi- 
tion of the test can in the retort. 

The Brass Fitting—The accompanying illustrations (fig. 
2) show in detail the structure of the special fitting to which 
the can is attached for the test. Numerous modifications of this 
are possible, to suit all needs. The original form is shown at A. 
The threaded stem screws into the cover of the retort until the 
hexagonal shoulder presses upon he gasket and forms a steam- 
tight joint with the retort cover. The threaded portion below 
the shoulder screws into the hole of the ordinary maximum ther- 
mometer test can in common use. With suitable gaskets air- 
tight joints are made, and the can may be attached or removed 
as desired. Cans of this type were usued largely in these in- 
vestigations. The *%s-inch hole through which the thermometer 
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is passed is reamed out at the upper end to form a funnel- 
shaped depression to allow suitable packing, and the cap screws 
down to hold this tightly about the thermometer and make the 
seal perfect. In practice, this fitting is rarely removed from 
the retort cover, the can being unscrewed from beneath and the 
thermometer removed by unscrewing the cap. 

It will be seen that this apparatus is as well suited for use 
with thermocouples as with thermometers. 

A modification of A is shown at B, differing from it in that 
the fitting may be soldered directly to an ordinary hole-and- 


cap can. 


For work with glass jars, those of the Mason screw-top 
type were used. These were attached to the fitting A (fig. 2) 
by removing the porcelain in the top, cutting a hole in the metal 
large enough to receive the portion of the fitting below the 
shoulder, and securing it firmly to the fitting by means of a 
suitable gasket and nut. The jar could then be placed in posi- 
tion for the test by simply screwing it into the top. 

This apparatus as described may be constructed in any well- 
equipped machine shop at small expense. It is easy to operate, 
requires no special training for carrying out the tests beyond 
that possessed by anyone familiar with canning operations, and 
is sufficiently accurate for all practical needs. Tests made by its 
use have been carefully checked with thermocouples, and the dif- 
ferences observed in the results have been too small to be of 
practical significance. Anyone, therefore, desiring to under- 
take time-temperature studies with canned foods need not hesi- 
tate to make use of this or a similar device. 

Thermcouples—The thermocouples used were constructed 
of copper and constantan wires by Dr. R. B. Harvey, of the Office 
of Plant Physiological and Fermentation Investigations, to whom 
the writers are greatly indebted for assistance in installing and 
standardizing the thermoelectrical equipment. The constant 
junction was located in an ice bath maintained at 0 degree C. 
by means of a thermos bottle filled with an ice and water mix- 
ture, and the variable junction was placed in the center of the 
container of material under test. The potential was measured 
with a potentiometer of recognized standard and a reflection 
type of galvanometer. 

The Water Bath—In all time-temperature experiments con- 
ducted at 100 degrees C., a water bath was used. This consisted 
of a wooden tank 18 by 18 by 30 inches lined with galvanized 
iron and heated by means of a steam coil constructed from %- 
inch pipe. The water was maintained at a constant level and 
kept vigorously boiling throughout the tests. Owing to the 
large volume of water in the bath, there was no cessation of boil- 
ing when the cans and jars were introduced. The temperature 
was therefore always 100 degrees C., a condition which often 
does not obtain when small kettles or pots are used for the pur- 
pose. 


(Verticat 
Section) 


Preliminary Experiments—To obtain a thorough under- 
standing of the factors influencing temperature changes in the 
can during the processing period and the subsequent cooling it 
was considered advisable to make some preliminary experiments 


which would serve as a basis for comparison. In these experi- 
ments distilled water, brines of various concentrations, and solu- 
tions of sugar and starch were treated as here described. The 
processing was done in the water bath at 100 degrees C., and 
in the case of distilled water also in the retort at 109 degrees, 
116 degrees and 121 degrees C. 


(Continued next week) 
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PRODUCT THAT PAYS 


Quality is the difference between canned products that are good and those that are inferior. 


This difference, great as it is may be only the result of observing those simple but necessary 
principles of sanitary cleanliness which so largely determine the quality of canned products. 


Because it produces this needed sanitary cleanliness quickly and easily and because its dis- 


tinctive qualities prove it to be efficient and economical increasing numbers of Canners are standard- 
izing the use of 


Senitary 
Cleaner and Cleanser 


The impurities and objectionable matter which find their way into canned 


products, spoiling their quality and flavor, are thoroughly against where this cleaner 


is used and so dependable is the sanitary cleanliness it provides that the high quali- 
ty of your product is consistently protected, 


INDIAN IN CIRCLE 


CCC CCC CCC CCC CCC 


Order from your supply house. 


EVERY PACKAGE It cleans clean. 


The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 


> 


CALDWELL “HELICOID” SCREW CONVEYOR with flight rolled from a single strip of metal, no laps or rivets to 


catch or tear your product. Internal bushings permit interchange with corresponding sectional flight conveyor, the same 
standards being preserved. From 3 inch to 16 inch diameter in black or galvanized steel. 


STEEL CONVEYOR TROUGHS black or galvanized, plain or perforated bottoms. 
Box ends, countershaft drive ends and conveyor hangers. 


A complete line of ELEVATING, CONVEYING and POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


LINK-BELT COMPANY, OWNER. 
CHICAGO, 17th & Western Ave. 
N EW YORK, 5O Church St. 


e 


« 
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Continental Can Company, Inc. 
will quote prices on Cans upon 


application. 


Fidelity Can Company 


Baltimore, Md. 


Prices Quoted on Request 
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ALIFORNIA PACKING 
CORPORATION 


Our advertising has made 
DEL MONTE the best known ) 
and most-called-for brand of canned Ye 

fruits and vegetables in America 


and thus one of the 
‘most profitable 
for you to 


handle, 


San Francisco 
CALIFORN 


° 


HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 


Tables, Scalders, Washers and Exhausters. 


Made any size. 


If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. 


Easily cleaned and durable. 


La Porte, Indiana 


9006666066 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan &Co. (t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 


(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 
CANNED VEGETABLES CANNED VEGETABLE PRICE&S—Continued. CANNED FRUIT PRICES—Continued. 
Balto. N.Y. Balt. N.Y 
400 310 SUCCOTASH!—No. 2, Green Beans...... 135 215 EARSt—No. 3, Standards in Water.....175 1980 
No. 2% White Mammoth.. “With Dry Beane 125 1 75 Syrup....225 255 
@reen, 3 00 New York 1% PINE- No. 2, BahamaSlicedExtra Out Out 
White, Large. 425 3 10 SWEET POTATOES!-No. 2, Standard Out 1 05 
“peat Cub No.3 Std.f.o.b.Balto 135 1 50 “Sliced Std. Out Out 
“ f.0.b.Co. 195 Out Grated" Out 
‘ Green, 315 10, 8td.f.0.b.Co. 450 5 00 
White Small ....... Out TOMATOESt-No. 10, Fancy, f.0.b. Bal. Ou Out 
4 25 xtra 250 240 
om 3 30 Jersey, Fac’y ...... Out fgtend..... 2% 
White Stand. Balto 450 Out @rated Extra 275 3 00 
“ Green, Sq....3 738 15 “3, Sani.5% in. cans145 1 20 : 
“Rnd... Out 15 “ ‘Jersey, f.0.b. Co. Out Out 
BAKED BEANSt-No. 1, Plain.............. 2 Ex. Std., Balto. 150 Out 
” “1, In Saucee........ 80 Out Stand, “ 1340 
2, In Sauce........120 125 Seconds, Balto. 90... PLUMSt—No. 2, 
“ 3, In Sauce........ 150 Stand, “ Co. 9 10, Water 
“ 2 Stringless, Std 100 110 CAL. TRB. 1 10 RASPBERRIES§—No 2, Black Water. 250 2 60 
“2, White Wax Standard 100 Out TOMATO PULPI-No. Standard....... 3 00 Black Syrup. 2 
; om 55 10, Water... 000 1175 
Dimas, STRAW- No. 2, Ex. Stan. Syrun.. 5 50 
Standards..... ...... 215 CANNED FRUITS BERRIES§— Preserved.............. 220 Out 
“2  Soaked.......... 100 16 APPLES—No. 10, Me. 6 00 Extra Preserved....225 Out 
BEETSt—No. 3, Small, Whole............ 160 Out “1, Extra Preserved... 130 Out 
standard,” ........... 10 116 for, 828 Out Preserved... 120 Out 
Out APRICOTS—No. 2%. Cala Choice.......925 240 10, Standard Water......850 900 
CORN!—No. 2, Std. Ever., f.0.b. Balto 100 $5 BLACKBERRIES§—No. 2, Standard... 135 Out CANNED FISH 
“ Std. Evgr.,f.0.b. Co... 105 is "10, HERRING ROE*—No. 2, Standard....... ...... 
“ gtd. Shoepeg f.0.b.Co. 110 1 00 Out LOBSTER*—(-Ib. Flats, 4 doz.. 6 25 
§td.Shoepegf.o.b.Balto. 115... Preserved... .. % -Ib Flats, 8 doz... 3 25 
Ex.8td.Shoepegf.o.b.Co.1 16 Out In Syrup....125 Out 4Flat 1 75 
Fey Shoepeg f.o.b.co. 1 25 1 35 BLUEBEKRIES—No. 10, Maine... 13 00 OYSTERS§— 5-02. Standards 1 45 
‘gtd. Maine Style Balto ‘110 1 15 9. Maine... 250 1 40 
 §td.MaineStylef.o.b.Co. 95 1 15 CHERRIES§—No. 2, Seconds, Red 10-0z. 290 
“ “ Ex. Std. Maine Style....105 25 White...... Out... 802. 2 85 
“ Ext. Std. Stylef.o.b.Bal.115 ut Stand Water........ Out 6-02. Select Out 
“ Extra f.o.b. County...... 115 Out White 225 310 SALMON* “ 1, Red Alaska, Tall 
‘Extra Std. Western........ ..... Out Ex. Pre-erved...... 275 Out 
“Standard Western......... ...... 90 Red Pitted............ “1 Cohoe, Tall Out 
HOMINY!—No. “Red 10,Sour pitted... 16900 Flat 2 60 
Standard, Split........ 95 Out ** Choice 24s 285 Out 1 35 
3 00 “GOOSEBERRIES$—No. 2, Stand........... Pink 120 
BLES FOR SOUPt PEACHES*—No. 2%, Cal. L.C...275 340 Columbia, Tall Out 
OKRA AND} Rp. 3. 2, 2%, “ “ Flat 4 50 
TOMATOES! Out PEACHES*—No. 1, Ex. Yellow 160 190 2 30 
PEAS! 2s—No. 1, .Bieve f o b factory 3 60 8tandard White... Out Out Chums, Talls 90 95 
2 75 Yellow... ...... Out Medium Red, Talls 1 50 
30 195 SHRIMP3—No. - Wet or Dry 4 00 
. ** Seconds No. 3. Standa.ds, White. 200 1 70 x F. O. B. Eastport, Me., 1920 pack 
No.1, EJ 8tds. No,4Sieve 76 105 Yellow 225 ...... oft 2 65 2 
" “ “2 “115 130 “ "Yellow 300... 
135 < Seeonds, White.....175 200 6 California, per ese 16 50 
3 50 Yellow...200 260 15 00 
i= “Pies Unpeeled........125 1 28 5 
135 No. 10,“ Unpeeled........ 400 4 30 
4 00 8 00 8 00 16 00 
SPINACH!—No. 3, Standard... 75 PEARSt—No. 2, Seconds in Water... 5 75 
1 25 Standards “= ........ 160 1:35 Js 10 0 
5 00 Ex. in Syrup 150 1 66 cal: Striped 6 00 
3, Seeends in Water....... Out 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Wanted—Miscellaneous. 


WANTED—We are in the market for 5 carloads 
of Tomato Pulp, packed either in 5-gallon cans or in 
No. 10 cans. We want whole pulp. State specific grav- 
ity, when packed, best lowest possible price and what 
you have to offer for immediate shipment. Useless to 
answer unless you have the quality and quantity. Ad- 
dress Box A-895, care of The Canning Trade. 


For Sale—Machinery 


FOR SALE—lIn stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—One Sprague Reynolds Separator for 
removing Thistles and split peas, with Glass patent 
chain and buckets. Four Sprague Sanitary Metalic 
Picking Tables, 10 feet long, all in good condition. Ad- 
dress Box A-900, care of The Canning Trade. 


mato Pulp, packed in No. 10 tins, specific pravity 104. 
Submit us your best offer entire lot. Address Box 
A-896, care of The Canning Trade. 


FOR SALE—24,000 Sanitary Cans, No. 2, with re- 
shipping cases; first-class condition; reasonable price 
for quick action. Forty miles from New York City. 
Address Box A-898, care of The Canning Trade. 


FOR SALE—Burt, styles A and B, Labelers for No. 2 and 
No. 3 cans. Rebuilt equal to new. Ready for immediate ship- 
ment. S. F. Sherman, Utica, N. Y. 
~~ FOR SALE—One Elgin Filler 
Two Sprague Finishing Machines 
Five Sprague Finisher Screens. 
Sixty-four Sprague Finisher Brushes 
This equipment is in good condition and will be 
sold at bargain prices. Address Box A-901, care of 
The Canning Trade. 


FOR SALE—Morgan 8-Track Nailing Machine, 
motor driven, on wheels. Motor is 3 H. P. D. C. 115 
volt. Price $700.00, f. o. b. Ft. Wayne, Ind. Chas. N. 
Braun, 825 Calhoun St., Ft. Wayne, Ind. 


130 N. WELLS STREET 131 STATE STREET 
Chicago, Ill. Boston, Mass. 


Cc. L. JONES & CO. 
BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


EMPLOYMENT EXCHANGE. 


MELP WANTED. 


WANTED—General factory superintendent for peas and 
corn. Must be quality packer. Position open at once. Address 
B-892, care of The Canning Trade. 


WANTED—man who thoroughly understands the cooking of 
jams and jellies and packing of same in cans and glass. State 
experience, references, and salary desired. Address Box B-891, 
care of The Canning Trade. 


WANTED—At once a thoroughly competent processor for 
handling lima beans. Must know his business thoroughly, be 
strictly sober, and well recommended. Season runs until Novem- 
ber 15th. State salary and particulars in first letter. Address 
Box B-894, care of The Canning Trade. 


WANTED—Superintendent familiar with the manufacture 
of jams, jellies, preserves and processing of canned and glass jar 
fruits. Permanent employment, 200d salary with established re- 
liable house. State fully past experience and give references. 
Address Box B-897, care of The Canning Trade. 

WANTED—-Manufacturing chemist with practical experi- 
ence in manufacturing Marmalade Bases, Marmalades, Juices, 
etc., from citrus fruits, to take charge of By-Product Department 
of big new packing house now being erected. Must be capable 
of purchasing and installing necessary equipment. Good open- 
ing for right man. Address Box B-898 care The Canning Trade. 


SITUATIONS WANTED. 


WANTED—Position wanted as superintendent or assis- 
tant in can manufacturing plant by one who thoronghly under- 
stands manufacturing all kinds of tin cans, both plain and 
lithographed. Has had years of experience turning out volume 
production at a minimum cost, also broad general experience 
in handling labor as well as can making equipment. Is steady 
and reliable and is desirous to connect with progressive con- 
cern. Salary reasonable to start. First class references. 
Address Box B-881 care The Canning Trade. 


OPEN FOR PROPOSITION—Man of 13 years’ experience 
as can salesman, Have covered half of the United States; am 
acquainted with canners and specialty men in all sections. Ad- 
dress Box B-888 care The Canning Trade. 


~ WANTED—Position as manager or superintendent thor- 
oughly familiar with the manufacturing of Pork and Beans, Cat- 


sup and Tomato products. Address Box B-889 care The Canning 
Trade. 


HIGHEST QUALITY 
Chili Sauce 
Tomato Catsup 
Whole Tomato Puree 


Greenabaum Bros., Inc. 
SEAFORD, DELAWARE 


WANTED—Graduate Mechanical Engineer, 32 years, mar- 
ried, 6 ft. tall, 205 pounds, pleasing personality, organizing 
ability, and reputation for getting things done. Broad general 
experience in factory improvement and operation. Special ex- 
perience in re-constructing and operating tomato and fruit 
products plant along mechanical and scientific lines. Desires 
to become connected with progressive concern. Rock bottom 
salary with bonus arrangement will be accepted to get started 
with right concern. Best references. Address Box B-873 
care The Canning Trade. 


WANTED—Position as Superintendent Processor by an 
expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
derstand all machinery used, including double seamers. Can 
remodel old plants or build a new one to the best of advantage. 
I am a good manager of help and can get results. Am sober, 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


WANTED—Position as manager of canning plant. Ex- 
perienced in packing jams, green beans, tomatoes, apples etc. 
Qualified by experience to plan building and processes, install 
machinery and equipment from ground up. Address Box 
B-886 care of The Canning Trade. 


WANTED—Position as superintendent and processor with 
a reliable,. progressive canning and preserving company, requir- 
ing the services of a high class man with proven ability and 
reputation. Over 25 years practical experience in packing 
highest quality fruits and vegetables of all kinds, also jellies, 
Jams, preserves marmalades, etc. Desire larger field. Can 
build, remodel and install machinery. Good manager of help. 
Salary reasonable to start. Highest references. Address Box 
B-878, care of The Canning Trade. 


WANTED—Position as salesman with several years exper- 
ience in canning machinery desires to make a change. Have 
general knowledge of canning process and capable of advising 
best methods. Address Box B-887 care of The Canning Trade. 
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Write us for quotations on: 


SQUARE FIVE GALLON 
PULP CANS 


107-135 lb. plate 


Plain or Enameled 
(Double Seamed ) 
Prompt or future deliveries. 


Thomas F. Lukens Company 
Distributors 
Also headquarters for Bar and Wire Solder, 
Superfine Soldering Flux, Soldering Cop- . 


pers, Capping Steels, Can Lacquers, Solder 
Hemmed Caps Ete. Send for list. 


1105 Fairmount Ave., PHILADELPHIA, PA. 


Western Sales Office: 
Craig Brokerage Co. Merchants Bank Building 
Indianapolis, Indiana 


GRIMES AND THE INDIANA 


We thought we could write a pretty fair adver- 
tisement about the Indiana. But Grimes has 
beaten us. Wehand him the medal. And it’s 
based on experience. 


Let the Indiana help you—this season 


F. H. LANGSENKAMP, 


; INDIANAPOLIS, U. S. A. 


POOH 


Me. P. H. Langsenkamp, 
Indianapolis, Indima. 
Dear Sir: 
We have used your Indiana Pulper on a large pack of 


pumpkin with complete success. We used the combination pulping 
and finishing pe We have had in operation a number of 
other types of pulpers and can state unqualifiedly that your 
machine, especially as it is fitted with this finishing screen, 
does the best work of any of them and has a capacity equal to two 
of the old machines. 


A strong feature in favor of your machine is the fact 
that it eliminates vibration due to the sturdy construction of 
the frame and the short, large shaft. We like the other points 
of accessibility, safety device, positive regulation of pomace, 
positive feed, cylindrical screen, bronze angler on the paddles, 
and the kind of motal used in the various parts.. 


We are woll satisfied with the machine in every respect. 
Yours truly, 
GRIMES CANNING COMPANY 


By 


BEANS 
| 
» 
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TIGHT AND LEAK PROOF 


Approved construotion, machine-plan- 
ed joints, hoops, of proper size and num- 
ber, with a positive grip, and the fact 
that Caldwells are built by men who have 
been making superior tanks for over 30 
years. These are some of the! reasons 
why all Caldwell Tanks cannot possibly 
bi lge, break or leak. Tanks of all sizes 
for all purposes. 


Send for Catalgue 


, W. E. CALDWELL CO. 1c. 
BR))K 30. LOU'SYILLE, Ky. 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload, 


The Baltimore Box and Shook Company 


-——MANUFACTURER——_ 
Canned Goods Cases 
$01 S. CAROLINE STREET BALTIMORE, MD. 


THE 
MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


By W. G. 


HIBR 


former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. 


New Processes Bottling the same with- 
Complete formulas out after sterilization. 
ANEW, simple, accurate, How to pack trimming 
pulp testing method. pulp the government will 
The scientific preparation approve. 

of non-preservative cat- Twelve chapters of solid 
sup. meat—no trimmings. 


$5.00 POSTPAID 
CASH WITH THE ORDER 


ORDER THROUGH ‘The Canning Trade” 


Should be! 


This machine tests cans for leaks in water un- 
der air-pressure, at the rate of 180 per minute. 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharged 
at the other, making a centinuous run in the 
direction of the “Automatic Line.” The leaking 
cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 
iastant control of the attendant and may te 
easily changed fer a can of different size. 


Cameron Can Machinery Co. 
240 N. Ashland Avenue 
CHICAGO 
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RETORTS 


Our Own 
Manufacture 
All sizes in 
Stock for 
Immediate 
Shipment. - 


Made in two styles. Illustration shows double 
machine for tops, bottoms and bodies. Single 
machine cleans tops and bottoms only. 


A. K. ROBINS & CO. 
(BOB SINDALL) 


BALTIMORE, MD. 


Label Pastes for Canners 


TINNOL—The only strictly neutral Paste for labeling on tin It 
sticks on lacquered or plain tin. It prevents rust spots. It does not 
affect the most delicate colors. It does not warp or wrinkle the paper. 
It keeps sweet in any weather. All ready for use as we ship it. 

Packed in 50-gal. bbls.; 25 gal. bbis.; 10 gal. kegs; 5 gal. kegs: 2 

gal. pails; 1 gal pails. 
ARABOL LABELING MACHINE PASTE-—An adhesive of ex- 
traordinary merit. Much stronger than flour paste. Will keep in 
sweet condition for more than three months. Made especially for the 
KNAPP, BURT and MORRAL machines and all machines using flour 
paste. 

Packed in 50-gal. bbls ; 25-gal. bbls.; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 

LIQUID PICK-UP GLUE-—A clean and highly concentrated adhes- 
ive, ready for use on the BURT and KNAPP or similar machines for 
difficult or varnished labels 

Packed in 50-gal. bbls. ; 25-gal. bbls.; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 

MACHINE GUM—For labeling on Glass and Wood. Will resist 
moisture and keep your labels where you put them. Will not affect 
gloss or stain delicate papers. All ready for use as we ship it. 

Packed in F0-gal. bbls.; 25-zal. bbls. ; 10-gal. kegs; 5-gal kegs; 2-gal. 

pails; 1-gal. pails. 
CONDENSED PASTE POWDER—0ne yound will make 2 gallons 
or 16 pounds of pure white paste ready for use. Much better, stronger 
and smoother than flour paste. Made in 2 minutes with boiling water 
or live steam. No acids. Will not stain 
the most delicate paper. Makes 3 times 
as much paste. pound for pound, than so- 
called cold water pastes. Can be used on 
KNAPP orother labeling machines. made 
up at the rate of 1 lb. powder to 8 or 10 
Ibs. of water. 

Packed in 250-lb. bbls.; 150-Ib. bbls.; 
100-lb. drums; 50-1b. drums; 25-Ib. drums; 
\ 10-lb. bags. 

5 AMERICAN COLD WATER PASTE 
a POW DER—Made up in 2 minutes with 
cold water. Three pounds make 2 gal- 
lons of thick paste. 

Packed in 300-1b, bbls.; 100-lb. drums: 

| TRADE MARK | 50-Ib. drums; 25-1b. drums; 10-Ib. bags. 

Largest Paste and Gum Manu- 
facturers in the World 


The Arabol Manufacturing Co. 
100 William St. samples for Tests on Request New York 
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-He asked for 


information on a stock and 
it was given promptly 
That afternoon we phoned some news that had 
just come over our wire. 


When he gave us his first order he said, ‘‘If you 
are as quick and accurate in handing my trans- 
actions as you were in giving this information, 
yours is the service I’ve been looking for. 


THE CANNING TRADE. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


MADE 
BY 


This will help you 


TRADERS ~ 
—— May we give you a little booklet 
which explains many points about 
market transactions and—our idea 


of good brokerage service ? 


Ask for a 


TRADERS HAND BOOK 


ZASTROW 


BALTIMORE OFFICE 


433 EQUITABLE BUILDING MACHINE CO. 


Telephone St. Paul 8451 Inc. 

DIRECT PRIVATE WIRES 

New York Chicago Boston 1404-1410 
Philadelphia Pittsburgh THAMES STREET 


Detroit Baltimore Cleveland BALTIMORE - MD. 


JONES & BAKER GEO.W. ZASTROW 


Members New York Curb Market 


THE “BLISS” NO. 81 DOUBLE SEAMER 


has proved, by more than four years successful 
operation, that it is a worthy addition to the well 
known line of “BLISS” Automatic Can Making 
Machinery. 


With this Double Seamer a speed of 165 cans per minute in the can shop and on solid goods, 


and from 80 to 130 cans per minute on liquid and semi-liquid goods may easily be obtained— 
thus making it possible to operate a line of can making machinery with but one double seamer 
in the line. 


The ‘‘BLISS’’ No. 81 Double Seamer is extremely simple to operate and has no small, delicate 
parts to get out of order. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 


American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 
SALES OFFICES 


CHICAGO, DET} CLEVELAND, 
CINCINNATI. PITTSBURGH BU ST. LOUIS, 
1857 FOREIGN SALES OFFICES ™ FACTORI ES 1921 
LONDON, —-*~" Pocock Street, Blackfriars Road, S. E, 2-c S, FRANCE, aa Datererd Victor-Hugo, St. Quen 


BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles San Francisco 
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THE CANNING TRADE. 


Make your sanitary equipment a show 
feature of your plant. Center your visit- 
ors attention on this and it surely will in- 
crease the nember who ask for your pack 
when they buy. 


Washing your stock will appeal to 
them. The MONITOR Corn Washer 


has a double appeal--- 


to your visitor because of its thor- 
oughness— 


to you because of its economical op- 
eration. 


Make sure of the cleanliness of your 


corn by using a MONITOR. 


Baltimore, Md. 
HUNTLEY MFG. CO., Ltd. BROWN, BOGGS CO., Ltd. 


Tilsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. BERGER CARTER CO. 


San Franciscu, Calif. 


Canadian Plant HUNTLEY MFG. CO. A ROBINS & CO. 


he excel Our Labels 
nDesi are the Highes est Standard 
Artigtion for Commercial Value. 


Stecher Litho ©. 
Rochester, N'Y. 
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WRITE FOR 


BIG REDUCTION 


IN PRICES OF | 


Pulp Machines and Pulp Finishing Machines 


The Sinclair-Scott Company 
Wells and Patapsco Streets RALTIMORE, MARYLAND 


H. D. DREYER & CO.,, Inc. 


MANUPACTURERS 


i BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE : 


Automatic Can Making Machinery 
BALTIMORE, MD. 


To Secure the Best Pack of Peas 
at the Greatest Profit You Must Use 


HAMACHEK |DEAL 
GREEN PEA 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 


ESTABLISHED 1880 


4 


WHERE TO BUY 


———<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Parin 
Automatic 
makers’ Machinery. 


Machines. See Paring Machines. 
anmaking Machinery. See Can- 


ASKETS (wire), scalding, picking, etc. 
A, Be Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Blowers, pressure. See Pumps. 


BOILER COMPOUN 
Jos. Dixon Crucible N. J. 
Grasselli Chemical Co., Cleveland, 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore 
Bottle Capping Machines. ty Bottlers’ Mcehy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine oO. 


BOTTLERS’ SUPPLIES. 
Kiefer Machine Co., “Cincinnati, oO. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
a Box Co., Baltimore. 

D. Dreyer & Co., Baltimore. 
eae Box Co., Louisville, Ky. 

National Association of Box Mers., Chicago. 
Boxes, corrugated paper. See Corrugated 

Paper Products. 
Boxing Machines, can. See Labeling Machines, 
can. 


Cc. Chicago 
J. M. Zoller Ce.. Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 


oil gas, gasoline, etc. 
. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machine 
Edw. Renneburg & Sons Co” * Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem 
Can Fillers. See Filling ‘Backinee 


CANMAKERS’ MACHINER 
Ame Machine Co., Max, New York City. 
W. Bliss Brooklyn, N. Y. 
Cameron Can Mechy. Co., Chicago. 
J. Lewis, Middlepo ort, N. Y. 
pe R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine’ Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
CAN-WASHING MACHINES. 
Morral Bros., Morral, O. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co. .» New York. 
—, Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., N. Y. 
Fidelity Can Co., Baltimore. 
Heekin Can Co., Cincinnati, O. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 


Cans, fiber. See Fibez Containers. 


CAPPING MACHINES, soldering. 
Aree Machine Co., Salem, N. J. 
K. Robins & Co., Baltimo 


re. 
Can See Closing 
ach 


Capping Stecis, soldering. See Cannery Supls. 


CARRIERS and = ors, gravit 
Karl Kiefer Mach. 3. 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mc v3 for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


R AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


oan AND GRADING MACHINERY, 


fru 
Huntle Co., Silver Creek, N. Y. 
‘rain’ Cleaner Co., Silver Creek. 


GLEANING & GRADING MAOHINERY, 


peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invinei J rain Cleaner Co., Silver Creek, 


A. K. "Robins & Co., Baltimore. 
Sinclair-Seott Co., * Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. 
Clocks, process time. 


See Washers. 
See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New ed City. 

E. W. Bliss Co., Brooklyn N. 

Caneron Can Mch y Co., mm. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Guaces Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Ind 
j.ink-Belt Co., Chicago. 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous agitatin 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTTE 
A. R. Robins & Co., Baltimore. 


CORN SHAKERS (in the can). 
Salem, N. J. 


Ayars Machine Co., 


CORN HUSKERS and SILKERS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
—— rain Cleaner Co., Silver Creek, 


Morral Bros., Morral, Ohio. 


Corn Mixers and Agitators. See Corn Cooker. 
Fillers, 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
The Container Club, Chicago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Ptg. & Litho. Co., Norwood, Ohio. 


Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
4. KE, Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Balti more. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ Mchy. 
DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
ae -lined kettles. See Tanks, glass- 
ine 


EVAPORATING MACHINER 
Edw. Renneburg & Sons Co.,  — 


EXHAUST BOXES. 
Ayars Machine Co., Salem. J. 
A. K. Robins & Co., 
Factory Stools. See Stools. 
Factory Supplies. See 


Farming Machinery. 


Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
The Container Club; Chi cago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 
Cookers. See Corn ker- 


iller 
Filling Hociitees, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver Creek, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Morral Bros., Morral, Ohio. 

A. K. Robins & Co... Baltimore. 

Sinclair-Scott Co., Baltimore. 

—— Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
. H. Langsenkamp, 
A. K. Robins Co., Baltimore. 
Siuclair-Scott Co., Baltimore. 
FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Friction Top Cans. 
fruit Graders. See. Grading 


Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, 
Fruit Presses. See Cider 
Gasoline Firepots. See Cannery Supplies. 
Gauges, Zeman. time, etc. _See Power Plant 
quipment. 


WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Con- 
veyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 
ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
i. 8 papers, Brines, etc.) See Cannery 
up 
Ink, See Stencils. 


INSURANCE, canners’ 
Canners’ Exchange, 
Chicago. 
Jacketed Kettles. 


Lansing B. Warner, 


See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, proces: 
Ayars Machine Co. Salem, N . J. 
Edw. Renneburg Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufacturers. 
Calvert Detroit. 
Gamse & Co., timore. 
R. J. Kittredge Chicago. 
Simpson & Doeller Co., egy 
Stecher Litho. Co., Rochester, z. 
U. S. Printing & ‘Litho. Co., ites, Ohio. 


LABELING MACHINES 
Fred. H. Knapp Co., Westminster, Md. 
Morral Bros., Ohio. 


LABORATORIES for analysis of woods, etc. 
National Canners Asso., Washington, D 
Markers, can. See Stampers and abi: 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 
OYSTER CANNERS’ MACHINER 

Edw. Renneburg & Sons Co., ~~ 

Packers’ Cans. See Cans. 

Pails, tubs, etc., fibre. See Fibre Containers. 


PAINT 
Jos. Dixon Crucible Co., Jersey City, N. J. 


Paper Boxes. See Corrugated Paper Products. 
ste Cans and Containers. See Fibre Con- 
ainers. 
Paring Knives. See Knives. 
ARING MACHINE: 


Sinclair Seott Co., 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 
Continental Mfg. Co., Philadelphia. 
F. H. Knapp Co., Westminster, Md. 
Western Paste and Gum Co., Chicago. 


EA and BE. 
Leonard Seed con 


B Rice Seed Co., Cam a N. Y, 


PEA CANNERBS’ MACHINER 
Anderson-Barngrover Mfg. Co., Cal. 
Ayars Machine Co., Salem, N. J. 
we | Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Pea frat See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVE 
A. K. Robins & Co., _— 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. a. 

Link-Belt Co., Chi ca go. 
A. K. Robins & Co., Seitimore. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
a Belts and Tables. See Pea Canners’ 
ichy. 


PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Joseph Dixon Crucible Co., Jersey City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 

Equipment. 

PRESERVERS’ MACHI 

Karl Kiefer Machine Co., on 


PULP MACHINERY. 
Langsenkamp, Indianapolis. 
Rs Robins & Co., Baltimore. 
Scott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 

SALT, canners. 

Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 

Anderson-Barngrover Mfg. Co., San Jose, Cal. 

Ayars Machine Co., Salem. N. J 

Huntley Mfg. Co., Silver Creek, 

Edw. Renneburg Sons Co., 

A. K. Robins & Co., Baltimore. 


Sealding and Picking Baskets. 

Scrap Bailing Press. 

Screw Caps, bottle. See Caps 

Sealing Machines, bottle. See Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 
Leonard Seed Co., Chicago. 
J. B. Rice Secd Co., Cambridge, nx. 


See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREEN 
Huntley Mfg. Co., Silver Creek, 


Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek. N. 
Slicers, fruit and vegetable. See ; and 
SOLD 
Thos. F. go Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 


Sinclair Scott & Co.. Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


See Baskets. 


Separators. 


STAMPERS AND MARKERS, 
Ams Machine Co., Max, New York mK City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pots and brushes, brass 
checks, rubber and steel type, burning 


brands, etc, 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN 
Huntley Co., Creek, N. Y. 
Invincible Grain’ Cleaner Co., Sliver Creek. 
E. A Lewis, Middleport, N. Y. 

A. K. Robins & Co., Baltimore. 


a engine room, line shaft, etc. See 

ower Plant Equipment. 

and General Agents. 
era 

Switchbeasds. See Electrical Appliances. 


SYRUPING MACHINE. 


See Gen- 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. a 
A. K. Robins & Co., Baltimore. 
Syrup Testers (saccharometers). See Micro- 


scopic Apparatus. 
Tables, picking. See Pea Canners’ Mchy. 


H. Indianapolis. 
Co., Baltimore, Md. 


TANKS, glass lined s 
F. H. Langsenkamp, Ind. 


TANKS, WOOD 
W. E. Caldwell Con Ky. 
Temperature Gauges. See Recording Instru- 
ments. 
Temperature Regulating Apparatus. 
trollers. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


See Con- 


TIN PLATE, canmaker: 
Carnahan Tin-Plate — Sheet Co., Canton, O. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver Creek, N. Y. 
Belt Co., Chicago. 

Robins & Co., Baltimore. 
Seed. See Seeds. 


TOMATO WASHERS. 
Aver Co., Salem, N. J. 

K. Robins & Co., Baltimore. 
Raaae Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 


Equipment. 
Tress, Platform, ete. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Electrical Machinery. 
a Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners ~— | Hullers. 


NERS AND HULLER 
Chisholm Scott Co., oO. 
Frank Hamachek, a Wis. 
Warehouses. See Sto 
Washers, bottle. See Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. s 
A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. yoo Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 

Wrappers, paper. See Corrugated Paper 


Products. 
Wrapping Machines, can. See Labelling Mchs. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich, 


& 
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CANNING TRADE 


Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 


PHELPS CAN COMPANY 


To Insure 
Deliveries 
to Customers 


Combined 
Capacity 
SEPARATE |, MILLION CANS 


ES 
* FACTOR 


ADDRESS 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. Plants at: one. 


IT IS MORE NECESSARY 
THAN EVER TO 


KNOW HOW PACK 


FOODS not only rightly 
but SAFELY 


GET A COPY OF 
“A Complete Course in Canning” 
PRICE $5.00 
There is no other book tells you how to Can!! 


THE CANNING TRADE 
BALTIMORE, MD. 


6000606006664 
icy 
OOS 
Complete Course 


? 
? 
? 
? 
? 
? 
? 
? 
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? 


CONTINENTAL 
CAN 
COMPANY 
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